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REFINED  BEEF  SUET 

Indispensable  in  every  Household  all  the  year  round.  Specially 
Recommended  for  Summer  Use  and  for  Hot  Climates. 

It  supersedes  Raw  Suet,  Lard,  and  Cooking 
Butter  for  Puddings,  Cakes,  Mince  Meat,  Pie 
Crust,  Frying  and  Cooking. 

Prepared  from  best  English  Beef  Suet  only  ! Saves  trouble 
of  chopping  ! Always  ready  for  use ! No  Waste  ! One  pound 
goes  as  far  as  two  pounds  of  Raw  Suet. 

Digestible  and  Wholesome ■ Absolutely  Pure. 

Now  Supplied  Ready  Shredded, 

In  which  form  it  may  be  used  the  same  as  the  Blocks  for  all 
purposes  EXCEPT  FRYING,  for  which  we  recommend  the 
Blocks  cnly.  Sole  Manufacturers^ 

HUCON  & Co.,  Ltd.,  PENDLETON,  MANCHESTER. 


BY  APPOINTMENT 


BOVRIL 

IS  BRITISH. 

Possibly  your  Grocer  or  your  Chemist 
was  amongst  the  2^00  who  recently 
visited  the  BOVRIL  factories  to  wit- 
ness the  process  by  which  BOVRIL 
is  prepared,  and  to  see  for  themselves 
the  hygienic  conditions  attending  all 
its  details. 

Or  perhaps  your  Medical  Man  was  amongst 
the  two  thousand  or  more  who  have  attended 
similar  demonstrations. 

If  so,  you  can  learn  from  them 
why  BOVRIL  is  the  sustaining 
and  nourishing  beverage  you 
have  so  often  been  told  that 
it  is.  For  THEY  KNOW. 
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I wish  to  express  my  indebtedness  to 
Mr.  C.  HERMAN  Senn  for  many  of  the  recipes 
in  this  book.  Having  been  an  old  pupil  of  his, 
his  valuable  recipes  and  practical  teaching  have 
very  largely  influenced  my  work.  Those  who 
require  a more  exhaustive  book  of  reference  on 
Cookery  cannot  do  better  than  obtain  his  New 
Century  Cookery  Book,  price  £1  Is.  Od. 


PREFACE. 


The  Cookery  School, 

78a,  Westbourne  Grove, 

London,  W. 

In  revising  and  greatly  enlarging  the  little  Cookery 
Book,  which  has  met  with  such  a good  reception  from 
my  pupils  and  others,  I hope  to  have  made  it  useful 
not  only  to  those  who  have  had  lessons  in  the  School, 
but  also  to  the  general  public.  Cookery  cannot  be 
learnt  by  theory  only,  and  no  book  can  ever  take  the 
place  of  practical  lessons.  I have,  however,  tried  to 
make  the  directions  clear  and  simple  and  the  Recipes 
are  absolutely  reliable;  they  have  been  in  constant  use 
in  the  School,  and  so  have  had  a thorough  practical 
test.  Some  are  entirely  original,  others  are  adapted 
from  various  authorities.  It  is  difficult  in  many  cases  to 
trace  their  origin,  and  my  best  thanks  are  due  to  all 
those  who  have  in  any  way  helped  me.  I have  included 
both  Plain  and  High-class  Recipes  in  the  book,  and 
have  endeavoured  to  make  the  Plain  Recipes  dainty 
enough  for  any  household,  and  the  High-class  ones  as 
economical  as  possible  without  altering  their  character. 

E.  ROBERTA  REES. 

November,  T907. 


ERRATA. 


Page  12,  No.  20. — Omission — 1 dessertspoonful 
curry  powder. 

Page  25,  No.  45. — Omit  1 dessertspoonful  flour. 

Page  169,  No.  314. — For  2 lbs.  preserving  sugar 
read  1 lb. 

Page  125,  No.  227. — For  “return  to  the  pan  and 
boil,”  read  “ return  to  the  pan  with  the  butter  and 
boil.” 

Nos.  312,  386,  412. — For  Paisley  flour  read  baking 
powder.  Paisley  flour  may,  however,  be  used  with 
advantage  in  these  recipes.  Two  teaspoonfuls  of 
Paisley  flour  should  be  used  instead  of  one  of  baking 
powder. 


HIGH-CLASS  AND  ECONOMICAL 


COOKERY  RECIPES 


AS  USED  IN  THE 

Westbourne  Grove  Cookery  School 


No.  i. 

ROASTING  or  BAKING  MEAT. 

1.  See  that  there  is  a large,  clear,  hot  fire  before 
preparing  the  meat. 

2.  Wipe  the  meat  with  a damp  cloth,  but  do  not 
wash  it,  as  the  water  would  draw  out  some  of  the 
goodness.  In  hot  weather,  if  the  meat  is  not  quite 
fresh,  it  may  be  washed  in  vinegar  and  water,  and 
then  carefully  wiped. 

3.  If  there  is  a great  deal  of  fat,  as  in  saddle  of 
mutton  or  sirloin  of  beef,  some  of  it  should  be 
removed.  It  can  then  be  clarified,  and  used  for  frying, 
or  for  plain  pastry  and  cakes. 

4.  For  beef  and  mutton  allow  15  minutes  to  each 
pound  of  meat,  and  15  minutes  over.  For  pork,  veal, 
and  lamb  allow  20  minutes  to  the  pound,  and  20 
minutes  over.  For  large,  solid  pieces  of  meat  without 
bone  allow  five  minutes  extra  for  each  pound,  and 
five  minutes  extra  over. 

5.  Place  the  joint  close  to  the  fire,  or  in  a very  hot 
oven,  for  five  minutes,  to  close  the  pores  of  the  meat 
and  keep  in  the  goodness.  At  the  end  of  that  time 


1 


the  meat  should  be  drawn  further  from  the  fire,  or 
the  heat  of  the  oven  lowered  slightly,  so  that  the 
meat  may  cook  through  without  burning.  For  the 
last  ten  minutes  the  meat  should  be  placed  close  to 
the  fire,  or  in  a very  hot  part  of  the  oven,  so  that  it 
may  get  brown  and  crisp.  When  baked  in  the  oven, 
a double  baking-tin  should  always  be  used,  and  some 
water  placed  in  the  outer  tin,  to  keep  the  dripping 
from  burning,  and  to  make  the  heat  of  the  oven 
slightly  moist.  The  meat  should  also  be  raised  above 
the  dripping,  by  being  placed  on  a grid,  or  it  will 
become  sodden  underneath. 

6.  The  joint  must  be  frequently  basted  with  its 

own  dripping.  With  lean  joints  it  is  necessary  to 

place  some  dripping  in  the  pan  before  the  meat  begins 
to  cook. 

7.  If  the  joint  is  roasted,  the  jack  must  be  kept 
wound  up,  so  that  the  joint  cooks  all  over ; and  if 
baked,  it  must  be  turned  so  that  both  sides  are 
browned. 

8.  When  the  meat  is  cooked,  lift  it  on  to  a hot 
dish,  pour  off  the  dripping  from  the  dripping-pan, 
keeping  back  as  many  of  the  brown  particles  as 
possible,  and  add  water  or  stock,  made  without 
vegetables;  place  the  pan  over  the  fire  and  boil  well, 
scraping  the  pan  all  the  time,  add  a little  salt  and  a 
very  little  pepper,  and  strain  round  the  meat.  The 
quantity  of  stock  or  water  depends  on  the  number  of 
persons — about  one  pint  for  eight  people. 

N.B. — Gravy  should  never  be  poured  over  the 
meat,  as  it  would  make  it  sodden. 


No.  2. 

BOILING  MEAT. 

1.  Fresh  meat  should  be  wiped  with  a damp  cloth, 
and  salt  meat  should  be  washed,  in  order  to  draw  out 
some  of  the  salt. 
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2.  Fresh  meat  should  be  placed  in  boiling  water, 
and  allowed  to  boil  for  a minute  or  two ; then  the 
pan  should  be  drawn  to  the  side  of  the  fire,  and  the 
water  should  only  simmer  gently  till  the  meat  is  cooked. 
The  boiling  water  hardens  the  outside  of  the  meat  and 
keeps  in  the  goodness,  and  the  slow  cooking  makes  it 
tender. 

Salt  meat  should  be  placed  in  warm  water  to  draw 
out  some  of  the  salt,  or  the  meat  would  be  hard  and 
tough.  After  the  water  has  once  boiled,  it  must  only 
be  allowed  to  simmer  gently. 

3.  Allow  20  minutes  to  the  pound  and  20  minutes 
over  for  fresh  meat,  and  25  minutes  to  the  pound  and 
25  minutes  over  for  salt  meat. 

4.  The  scum  should  be  carefully  removed  as  the 
meat  cooks,  and  about  a teaspoonful  of  salt  may  be 
added  to  the  water  in  which  fresh  meat  is  boiled,  but 
salt  has  a tendency  to  harden  the  meat,  so  that  only 
a little  should  be  used. 

5.  When  cooked,  place  the  meat  on  a hot  dish, 
and  pour  a little  of  the  liquor  in  which  it  was  boiled 
round  it.  If  carrots,  turnips,  parsnips,  or  dumplings 
have  been  cooked  with  the  meat,  they  should  be 
arranged  round  the  dish. 


No.  3. 

FRYING. 

There  are  two  methods  of  frying,  i.e.,  wet  frying 
and  dry  frying. 

I.— WET  FRYING. 

For  this,  have  about  two  pounds  of  clarified  fat, 
dripping,  or  Hugon’s  Suet  in  a deep  iron  stewpan,  and 
allow  it  to  get  very  hot ; when  it  is  hot  enough  the  fat 
will  cease  bubbling,  and  a bluish  smoke  will  rise  from 
the  middle  of  the  pan.  The  heat  may  be  tested  by 
putting  in  a piece  of  bread,  and  if  it  begins  to  brown 


almost  directly,  the  fat  is  hot  enough,  and  the  article 
to  be  fried  should  be  plunged  in  at  once.  Unless  the 
fat  is  thoroughly  hot,  fried  things  are  always  greasy 
and  not  crisp.  Fried  meat  or  fish  should  always  be 
drained  on  paper,  and  dished  on  a dish-paper  with 
fried  parsley.  There  should  be  enough  fat  to  cover 
the  articles  fried. 

After  the  fat  has  been  used,  it  should  be  allowed  to 
cool,  and  then,  while  still  liquid,  if  there  are  any 
crumbs  or  pieces  in  it,  it  should  be  strained  through 
an  old  hair  sieve  or  through  muslin,  and  may  then  be 
used  over  and  over  again,  and,  if  not  burnt,  will  last 
for  weeks. 

Hugon’s  Suet  is  excellent  for  frying,  as  it  contains 
no  water,  and  does  not  burn  so  soon  as  butter,  &c. 

II. — DRY  FRYING. 

This  method  is  only  suitable  for  steaks,  cutlets, 
large  fish,  and  pancakes.  For  this  about  one  or  two 
ounces  of  clarified  fat,  Hugon’s  Suet,  or  butter,  are 
required.  The  fat  must  be  made  quite  hot  in  a frying- 
pan  before  the  article  to  be  fried  is  put  in.  In  turning 
meat,  be  careful  not  to  stick  a fork  into  the  lean,  or 
the  juices  will  escape ; the  fork  should  always  be  put 
into  the  fat,  and  it  is  best  to  turn  steaks,  &c.,  directly 
the  first  side  is  brown,  and  then  to  turn  them  again, 
as  this  keeps  in  the  goodness  better  than  any  other 
way.  Fried  steak  takes  from  7 to  15  minutes, 
according  to  the  thickness. 


No.  4. 

FRIED  PARSLEY. 

Wash  the  parsley  and  dry  it  thoroughly,  then  throw 
it  into  some  fat,  which  should  not  be  quite  so  hot  as 
for  ordinary  frying,  stand  aside  till  the  bubbling  ceases, 
then  drain  on  paper.  Only  fry  for  a few  seconds,  or  it 
will  not  keep  green. 
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No.  5. 

GRILLING. 


Have  ready  a very  clear,  hot  fire,  grease  the  bars  of 
the  gridiron,  and  place  the  article  to  be  grilled  over 
the  hottest  place.  Turn  meat  several  times  by  stick- 
ing a fork  into  the  fat,  or  with  steak  tongs,  but  never 
prick  it,  or  the  goodness  will  escape.  Steak  takes 
from  8 to  j 5 minutes,  according  to  the  thickness. 


No.  6. 

STEWING. 

Stewing  is  the  most  economical  method  of  cooking 
meat,  for  several  reasons: — (1)  Because  the  long,  slow 
cooking  in  liquid  renders  the  coarsest  and  toughest 
parts  of  meat  tender,  and  therefore  the  cheapest  joints 
may  be  used.  (2)  Very  little  firing  is  necessary,  and 
very  little  attention  after  the  first.  (3)  There  is  no 
waste  of  nourishment,  as  all  the  liquid  in  which  the 
meat  is  cooked  is  served  as  gravy.  (4)  Vegetables, 
gravy,  and  sometimes  dumplings,  are  served  with  the 
meat,  and  this  makes  a little  meat  go  a long  way. 

For  stewing,  the  meat  is  generally  put  on  in  cold 
water  and  brought  quickly  to  the  boil,  so  that  some 
of  the  juices  of  the  meat  are  drawn  out,  and  make  the 
gravy  good.  If  stock  is  used,  it  should  be  brought  to 
the  boil  before  the  meat  is  put  in,  as  the  gravy  will 
then  be  good  enough  by  the  time  the  meat  is  cooked. 

After  a stew  has  once  come  to  the  boil,  it  must  never 
boil  again.  “A  stew  boiled  is  a stew  spoiled.”  It 
should  only  just  simmer  verv  gently.  The  meat  is 
sometimes  fried  slightly  before  the  water  is  added,  if 
the  goodness  is  to  be  all  kept  in,  and  this  also  gives  it 
a better  flavour.  The  lid  should  be  kept  on  the  pan 
while  the  stew  is  cooking,  or  some  of  the  flavour  will 
go  off  in  steam. 
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No.  7. 

BRAISING. 


Braising  is  really  cooking  in  the  steam  from  stock, 
on  a bed  of  vegetables,  with  a charcoal  fire  on  the  lid 
of  the  braising-pan,  to  brown  the  meat  at  the  same 
time.  In  England,  however,  the  method  generally 
followed  is  to  dispense  with  the  fire  on  the  lid,  and 
after  the  meat  is  cooked,  to  place  it  for  a few  minutes 
in  a very  hot  oven.  For  braising,  carrots,  turnips, 
onions,  and  a little  celery  are  all  cut  up  in  large 
pieces,  and  placed  on  the  bottom  of  a stewpan  or 
braising-pan,  a bunch  of  herbs  is  placed  in  the  middle, 
and  about  ^-pint  of  stock  put  in.  The  meat  is  then 
cooked  resting  on  the  vegetables,  which  should  be 
large  enough  to  prevent  ^the  meat  from  touching  the 
stock,  and  the  whole  pan  is  placed  over  a gentle  heat, 
with  the  lid  lightly  on,  and  allowed  to  simmer  gently. 
If  a large  piece  of  meat  is  cooked  in  this  way,  it  may  be 
necessary  to  add  a little  more  stock  before  it  is  cooked. 
The  meat  should  not  touch  the  herbs,  or  they  would 
impart  too  strong  a flavour  to  one  part  of  it,  and  the 
pieces  of  vegetable  should  be  well  mixed,  so  that  the 
flavour  of  each  is  given  to  the  different  parts  of  the 
meat. 
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SOUPS. 


N o . 8 . 


STOCK  FOR  CLEAR  SOUP. 


2 lb.  shin  of  beef,  meat  and 

bone 

1 lb.  knuckle  of  veal 

3 quarts  water 
1 carrot 


3 sticks  of  celery  or  1 tea- 
spoonful of  celery  seeds- 
1 onion 

10  peppercorns 
1 bunch  of  herbs 


Take  all  the  meat  from  the  bones,  remove  any  fat, 
and  cut  it  into  small  pieces.  Chop  the  bones  and  take 
out  all  the  marrow,  wash  them  in  hot  water,  wash  the 
giblets,  and  put  meat,  bones,  giblets,  peppercorns,  and 
water  into  the  stockpot,  with  about  one  teaspoonful 
of  salt,  and  bring  slowly  to  the  boil.  Skim  off  all 
white,  frothy-looking  scum,  but  leave  the  brown  scum 
to  boil  back  into  the  stock,  as  this  is  really  the  good- 
ness of  the  meat.  Simmer  very  gently  with  the  lid  on  for 
two  hours,  then  add  the  vegetables,  cut  in  halves,  and 
simmer  again  for  at  least  four  hours  longer,  then  strain 
into  a basin  ; when  cold,  remove  the  fat.  Very  little 
skimming  is  required  if  the  meat  is  carefully  prepared. 
If  the  stock  is  boiled  quickly,  it  is  almost  impossible 
to  clear  it.  It  should  simmer  gently  all  the  time. 


No.  9. 

WHITE  STOCK. 


4  lb.  knuckle  of  veal 
Bones  and  trimmings  of 
poultry  or  white  meat 
4 quarts  water 
3 sticks  of  celery 


1 carrot 
1 turnip 
1 onion 

10  peppercornis 
1 bunch  of  herbs 


Proceed  in  exactly  the  same  way  as  for  stock  for 
clear  soup,  using  nothing  that  could  colour  the  stock 


7 


in  any  way.  Use  for  white  soups  and  sauces.  If  only 
to  be  used  for  thick  soups,  etc.,  the  stock  may  be 
allowed  to  boil  instead  of  only  simmering. 


No.  io. 


CONSOMME  or  CLEAR  SOUP. 


3 pints  of  stock  for  clear 

soup  No.  8 
1 carrot 
1 large  onion 
12  peppercorns 

4 allspioe- 


£ a teaspoonful  celery  seeds 
2 cloves 

1 small  blade  of  mace 
1 bunch  of  herbs 
£ lb.  lean  beef 
1 white  of  egg 


Chop  the  meat  very  finely,  beat  up  the  white  of 
egg,  wash,  peel,  and  cut  up  the  vegetables,  and  put 
all  into  a bright,  clean  saucepan,  with  the  stock,  herbs, 
and  celery  seeds,  tied  in  muslin,  and  the  spices. 
Whisk  all  well  together  off  the  fire,  then  put  over  a 
moderate  heat  and  whisk  till  nearly  boiling;  take  out 
the  whisk,  boil  up  well,  and  allow  to  simmer  for  20 
minutes,  or  longer,  then  ladle  through  a clean  tea- 
cloth,  leaving  the  scum  and  sediment  in  the  saucepan. 
Boil  up  again,  with  a liny  lump  of  sugar  to  make  it 
still  clearer  and  brighter,  skim  well,  season  to  taste, 
and  serve  with  any  garnish  desired.  If  the  stock  is  a 
jelly,  it  should  be  just  melted  and  cooled  again  before 
the  other  ingredients  are  added  to  it. 


No.  11. 

SECOND  STOCK. 

Place  all  the  bones,  meat,  and  vegetables  left  from 
first  white  or  brown  stock  in  the  stockpot,  with  any 
other  bones  or  trimmings,  and  enough  water  to  cover 
them.  Bring  this  slowly  to  the  boil,  and  simmer 
gently  all  day.  At  night  strain  the  stock  and  remove 
any  vegetables  and  meat  which  are  becoming  mashed, 
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and  the  next  day  return  to  the  stockpot,  with  any 
bones  and  trimmings  of  meat  (cooked  or  uncooked) 
that  may  be  left.  Vegetables  used  for  braising,  and 
the  meat  and  spices  left  after  straining  consomme, 
should  always  be  put  into  the  stockpot,  and  the  stock 
should  be  strained  every  night,  and  the  fat  removed 
the  next  day. 


No.  12. 

BONE  STOCK. 

Cooked  or  uncooked  bones  A pinch  of  thyme,  mar- 
Water  to  cover  joram,  1 bayleaf,  and  1 

2 teaspoonful  salt  i teaspoonful  celery  seeds 

1 carrot  I (all  tied  together  in 

1 onion  muslin) 

5 turnip 

Break  the  bones,  remove  any  marrow,  and  put  them 
into  a large  saucepan,  with  enough  cold  water  to 
cover  them,  add  the  vegetables,  cut  in  quarters,  the 
salt  and  herbs,  bring  all  to  the  boil,  skim  off  any 
white  scum,  but  if  there  should  be  any  brown  scum 
leave  it  to  boil  back,  as  this  is  formed  by  anv  meat 
there  may  be  left  on  the  bones.  Allow  all  to  boil 
gently  for  4 to  6 hours,  strain  into  a basin,  and  when 
cold  remove  the  fat.  Any  trimmings  of  meat  may 
be  also  put  in  the  stockpot.  In  hot  weather,  or  if  not 
wanted  at  once,  do  not  put  in  the  vegetables. 


No.  13. 

BROWN  SOUP  (PLAIN). 


1 quart  bone  stock 
1 carrot 
1 onion 
i turnip 


A little  gravy  from  roast 
beef,  if  possible,  or  about 
a teas-poanful  off  Bovri'l 
Salt 


Bring  the  stork  to  the  boil.  Cuf  the  vegetables  into 
matches  or  small  dice,  put  them  into  the  boiling  stock, 
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and  boil  gently  till  tender,  add  any  good  gravy  there 
may  be,  or  a little  Bovril,  and,  if  necessary,  a few  drops 
of  browning,  to  make  it  a good  rich  colour,  but  not 
too  dark.  Season  well,  skim,  and  serve  with  little 
dice  of  toast,  handed  separately. 


No.  14. 

GLAZE. 

When  the  contents  of  the  second  stockpot  form  a 
jelly,  it  may  be  boiled  down  for  glaze.  Place  the 
stock,  freed  from  all  fat  and  sediment,  in  a saucepan, 
and  bring  it  to  the  boil ; skim  well  and  boil  quickly, 
then  add  a little  cold  water,  and  boil  and  skim  again. 
Allow  all  to  boil  fast  till  reduced  to  a clear,  dark- 
brown  syrup,  skimming  every  now  and  then  all  the 
time,  and  occasionally  dashing  in  a little  cold  water, 
as  this  helps  to  clear  it.  Then  pour  into  jars,  which 
must  be  perfectly  dry,  and,  when  cold,  cover  with 
clarified  butter;  it  will  then  keep  good  for  some  time, 
and  may  be  used  for  glazing  galantines,  tongues,  etc., 
or  for  improving  the  flavour  of  sauces.  Keep  in  a cold 
place. 


No. 

CONSOMME  a 

3 pints  consomme 
1 oz.  flour 
i oz.  butter  (oiled) 
a oz.  Parmesan  cheese 
(grated) 

1 egg 

Put  the  flour  into  a basin 
most  of  the  milk,  beat  well, 


15- 

la  CELESTINE. 

£ gill  milk 

i teaspoonful  chopped  tarra- 
gon 

£ teaspoonful  chopped  pars- 
ley and  chervil 
Pepper  and  salt 

add  the  butter,  egg,  and 
stir  in  the  chopped  herbs. 
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pepper  and  salt,  and  the  cheese ; if  too  thick,  add  more 
milk.  Make  this  mixture  into  very  thin  pancakes, 
drain  well,  roll  each  one  tightly,  and  cut  into  very  thin 
strips.  Place  these  strips  in  the  bottom  of  a soup 
tureen,  and  pour  the  boiling  consomme  on  the  top. 


No.  16. 

CONSOMME  a la  JULIENNE. 


3 pints  consomme 
1 carrot 
£ turnip 


1 leek 
£ onion 

i stick  of  celery 


Cut  all  the  vegetables  into  thin  strips,  all  the  same 
length,  and  boil  them  separately  in  salted  water  till 
tender;  drain,  place  in  the  bottom  of  the  soup  tureen, 
and  pour  over  them  the  boiling  consomme. 


No.  17. 

CONSOMM6  a la  ROYALE. 


3 pints  consomme 
1 gill  stock 
3 yolks  of  eggs 
1 white  of  egg 


Salt  and  pepper 
The  breast  of  a cooked 
chicken  (this  may  he 
omitted) 


Beat  up  the  eggs,  and  mix  them  with  the  salt,  pepper, 
and  stock,  pour  into  a small,  plain,  buttered  mould, 
and  steam  very  gently  about  half  an  hour,  till  firm. 
The  water  in  which  the  custard  is  steamed  must  hardly 
even  simmer,  or  the  custard  will  be  full  of  holes.  Cut 
the  custard,  when  cool,  into  slices,  and  stamp  out  into 
fancy  shapes,  or  cut  into  dice  or  diamonds;  cut  the 
breast  of  the  chicken  into  small  dice,  place  all  in  a hot 
soup  tureen,  and  pour  the  boiling  consomme  over 
them. 
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No.  18. 

CONSOMME  SOLFERINO. 

3 pints  consomme  | 1 potato,  1 carrot,  1 turnip 

Wash  and  peel  the  vegetables,  and  scoop  them  out 
with  a vegetable  scoop  into  balls  a little  larger  than 
a pea.  Boil  each  kind  separately  in  clear  stock  or 
salted  water,  and  serve  in  the  consomme. 


No.  19. 

CONSOMME  a la  PORTUGAISE. 

3 pints  consomme  1 large  leek 

12  French  plums 

Wash  the  plums,  stone  them,  cut  into  quarters  length- 
ways, and  put  them  into  a saucepan  with  enough  cold 
water  to  cover  them,  add  a little  salt  and  bring  to  the 
boil,  drain  and  cook  gently  in  clear  stock  or  water, 
with  a little  salt,  till  tender.  Cut  the  leeks  into  shreds 
or  strips  about  one  inch  long,  and  cook  gently  till 
tender  in  salted  water.  Place  the  French  plums  and 
leek  in  the  bottom  of  a soup  tureen,  and  pour  the 
boiling  consomme  over  them. 


No.  20. 

CLEAR  MULLIGATAWNY. 


1 onion  (large) 

£ small  apple 
Bunch  of  herbs 
£ teaspoonful  celery  seeds 
A little  lemon  juice1 
8 peppercorns 


4 allspice 
3 cloves 

3 pints  stock  (clear  soup 
stock) 

1 white  of  egg 
£ lb.  lean  beef 

except  the  white  of  egg  and 
simmer  gently  for  an 


Put  all  these  ingredients, 
beef,  into  a saucepan,  and 
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hour,  or  rather  longer.  Strain  and  allow  to  get  cold, 
then  add  the  white  of  egg,  slightly  beaten,  the  beef, 
chopped  finely,  and  whisked  all  together  off  the  fire. 
Place  over  a gentle  heat,  and  continue  whisking  till 
nearly  boiling,  then  remove  the  whisk;  boil  up,  and 
simmer  gently  about  15  minutes.  Strain  through  a clean 
teacloth,  boil  up  again,  skim,  and  serve  with  boiled 
rice  handed  separately. 


No.  21. 

CONSOMME  aux  PATES  d’lTALIE. 

2 quarts  of  clear  soup  | About  1 gill  of  Italian  paste 

When  the  soup  is  boiling,  sprinkle  in  the  Italian 
paste.  Boil  for  a few  minutes  till  cooked,  then  serve. 


No.  22 

CONSOMM^  d’ORLEANS. 

3 pints  consomme  I Spinach  greening 

6 oz.  quenelle  meat  I Lobster  coral 

Divide  the  quenelle  meat  into  three,  and  colour  one 
part  red  with  lobster  coral,  another  part  green  with 
spinach  greening,  and  leave  the  other  in  its  natural 
colour.  Make  very  small  quenelles  in  teaspoons,  and 
poach  gently  in  a buttered  saute  pan  with  a little  boil 
ing  water.  Have  the  consomme  boiling,  drain  the 
quenelles,  place  them  in  the  bottom  of  a soup  tureen, 
and  pour  over  them  the  consomme. 
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No.  23. 

POTAGE  au  TAPIOCA. 


1 quart  of  white  stock 
1£  tableepoonfuls  crushed 
tapioca. 


4 yolks  of  eggs 
1 gill  cream  or  milk 
A little  salt 


Put  the  stock  into  a saucepan,  and,  when  boiling, 
sprinkle  in  the  tapioca,  and  stir  for  about  ten  minutes 
till  the  tapioca  looks  clear.  Mix  the  yolks  of  eggs 
with  the  cream  or  milk,  and  pour  the  stock  and  tapioca 
gradually  on  to  them,  stirring  all  the  time.  Return 
all  to  the  saucepan,  and  cook  without  boiling,  over  a 
very  gentle  heat  till  the  eggs  thicken.  If  too  thick, 
add  a little  more  milk  or  stock. 


Xo.  24. 

POTAGE  a la  BONNE  FEMME. 


(Bonne  Femme  Soup.) 


1 lettuce 
6 leaves  of  sorrel 

5 small  cucumber  (peeled) 

6 sprigis  of  tarragon 
4 sprigs  of  chervil 

i oz.  butter 


£ oz.  flour 
li  pints  white  stock 
3 yolks  of  eggs 
1 gill  cream  or  milk 
Salt  and  a pinch  of  castor 
sugar 


Cut  the  lettuce,  sorrel,  and  cucumber  into  fine  strips, 
and  keep  in  water  till  wanted.  Pick  the  leaves  of  the 
tarragon  and  chervil  from  the  stalks  and  put  them 
with  the  lettuce,  etc. , in  the  water.  Melt  the  butter 
in  a saucepan,  drain  all  the  water  from  the  vegetables, 
etc.,  and  put  them  in  the  butter;  stir  over  a very  gentle 
heat  for  a few  minutes.  Mix  the  flour  to  a smooth  paste 
with  a little  of  the  stock,  stir  in  the  rest  of  the  stock,  add 
to  the  vegetables,  stir  till  boiling,  and  boil  gently  till 
quite  tender.  Mix  the  cream  and  yolks  together  with  a 
wooden  spoon,  and  stir  to  them  the  hot  soup.  Return 
to  the  saucepan  with  the  salt  and  sugar,  and  cook 
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gently,  without  boiling,  till  thick.  When  the  yolks 
are  cooked,  the  vegetables  will  float  in  the  soup,  instead 
of  sinking  to  the  bottom. 


No.  25. 

POTAGE  a l’AMERICAINE. 


1 quart  good  stock 
3 dessertspoonfuls  crushed 
tapioca 

Salt  and  a pinch  of  castor 
sugar 


£ pint  of  tomato  sauce,  or 
tomatoes  rubbed  through 
a hair  sieve 


Put  the  stock  into  a saucepan,  and,  when  boiling, 
sprinkle  in  the  tapioca.  Boil  till  clear,  stirring  all 
the  time,  then  add  the  tomato  sauce,  and  the  salt  and 
sugar;  boil  up  and  serve. 


No.  26. 

POTAGE  a la  HOLLANDAISE. 


(Hollandaise  Soup.) 


1 oz.  butter 
1 oz.  flour 
1 quart  white  stock 
4 yolks  of  eggs 
1 gill  cream 
£ gill  green  peats 


| gill  pieces  of  carrots 
1 gill  pieces  of  cucumber 
1 teaspoonful  tarragon 
(chopped) 

Salt  and  \ teaspoonful  castor 
sugar 


Scoop  out  the  carrot  and  cucumber  into  the  shape 
of  peas,  with  a vegetable  scoop,  and  boil  separately 
in  salted  water  till  tender.  Boil  the  peas.  Strain, 
and  put  aside  till  wanted.  Melt  the  butter  in  a sauce- 
pan, add  the  flour,  mix  well,  then  Dour  in  the  stock; 
stir  till  boiling,  and  boil  four  or  five  minutes.  Mix 
the  yolks  of  eggs  and  cream  in  a basin,  and  stir  the 
stock  gradually  to  them.  Return  all  to  the  saucepan 
and  stir  till  it  thickens,  but  do  not  let  it  boil ; add 
carrot,  cucumber,  peas,  tarragon,  salt,  and  sugar.  Pour 
c 
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into  a tureen.  If  the  eggs  are  properly  cooked,  the 
vegetables  will  float  in  the  soup  without  sinking  to  the 
bottom.  If  too  thick,  add  a little  milk. 


No. 

LOBSTER 

£ lb.  lobster  shells 
j lb.  butter 
2 oz.  flour 
1 quart  stock 
1 carrot 
1 onion 

1 bunch  of  herbs 
£ teaspoonful  celery  seeds 
1 bay leaf 


27- 

BISQUE. 

1 teaspoonful  lemon  juice 
£ gill  cream 

Some  fish  bones  and  trim- 
mings, or  1 small  fish 
(cut  in  pieces) 

Cayenne  and  salt 
£ teaspoonful  essence  of 
anchovy 


Wash  the  shells  and  slightly  pound  them  with  the 
butter,  then  put  them  into  a saucepan  and,  when  the 
butter  is  melted,  stir  in  the  flour,  and  fry  gently  without 
browning  for  a few  minutes ; add  the  vegetables,  fish 
bones,  herbs,  and  celery  seeds,  tied  in  muslin,  and  the 
stock,  bring  slowly  to  the  boil,  stirring  all  the  time,  and 
simmer  gently  for  ten  minutes,  not  longer,  or  the  soup 
will  have  a bitter  flavour.  Strain  through  a hair  sieve, 
and  return  to  the  saucepan  with  the  cream,  lemon-juice, 
essence  of  anchovy,  salt,  and  cayenne.  Stir  till  almost 
boiling,  and  serve  at  once.  A few  pieces  of  the  meat 
from  the  claws  of  the  lobster  may  be  cut  into  dice,  and 
served  in  the  soup. 


No.  28. 

POTATO  SOUP. 


2 lbs.  potatoes  (weighed  after 
peeling) 

1 large  onion 

2 oz.  butter 

1 tablespoonful  of  crushed 
tapioca 


2 sticks  of  celery,  or  a tea- 
spoonful of  celery  seeds, 
tied  in  muslin 

1 pint  milk 
Salt  and  pepper 

2 quarts  of  water  (hot) 


Melt  the  butter  in  a saucepan,  and  put  in  the 
potatoes,  onions,  and  celery  cut  into  slices.  Stir  all 
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over  a gentle  heat  till  almost  all  the  butter  is  absorbed, 
then  add  the  water,  boil  till  the  vegetables  are  quite 
tender,  then  rub  all  through  a hair  sieve.  Return  the 
soup  to  the  saucepan,  and  add  the  milk.  When  boiling, 
sprinkle  in  the  tapioca,  and  boil  about  10  minutes  till 
the  tapioca  looks  clear,  stirring  all  the  time.  Add  salt 
and  peppei  to  taste,  and  serve  with  fried  bread  cut  into 
small  dice. 


No.  29. 

HARICOT  BEAN  SOUP. 


1 pint  haricot  beans 
1 oz.  butter  or  dripping 
1 onion  (sliced) 

Salt  and  pepper 


1 teaspoonful  celery  seeds, 

tied  in  muslin 

2 quarts  of  water 
1 pint  milk 


Soak  the  beans  in  water  for  twenty-four  hours  if 
possible,  then  put  them  into  a saucepan  with  the  butter, 
onion,  celery  seeds,  and  the  water.  Allow  all  to  boil 
gently  for  three  hours  or  longer  till  soft,  then  rub 
through  a sieve,  and  return  to  the  saucepan  with  the 
milk,  and  pepper  and  salt  to  taste.  Stir  till  the  soup 
boils,  and  serve  with  little  dice  of  fried  bread. 


No.  30. 

LENTIL  SOUP. 

(Whiting  Souffle.) 

1 pint  of  red  lentils  I 2 stacks  of  celery,  or  a tea- 

i carrot  spoonful  of  celery  seeds, 

1 onion  tied  in  muslin 

1 oz.  of  butter  or  dripping  | 2 quarts  of  cold  water 

The  lentils  should  be  washed,  and,  if  possible,  soaked 
tor  several  hours  in  cold  water.  Then  melt  the  drip- 
ping in  a saucepan,  and  add  the  lentils  and  vegetables 
(cut  in  slices).  Stir  over  a gentle  heat  for  a few  minutes, 
and  add  the  water.  Boil  all  for  about  an  hour,  then  rub 
through  a hair  sieve,  add  salt  and  pepper,  re-heat  and 
serve  with  fried  bread. 
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No.  31. 

PALESTINE  SOUP. 


2 lb.  Jerusalem  artichokes 
1 pint  white  stock  or  water 
(boiling) 

1 small  onion  (sliced) 
i stick  of  celery  (cut  into 
small  pieces) 


10  peppercorns 
£ pint  milk 
Salt 

£ pint  of  cream,  if  liiked 
1 teaspoonful  lemon  juice 


Peel  and  slice  the  artichokes,  put  them  into  a sauce- 
pan with  the  lemon  juice,  onion,  celery,  peppercorns, 
and  stock  or  water,  and  boil  till  tender,  then  rub 
through  a hair  sieve.  Return  to  the  saucepan  with  the 
milk,  salt,  and  cream,  re-heat  and  serve.  Do  not  allow 
to  boil  after  the  milk  is  added. 


No. 


CELERY  SOUP. 


1 quart  white  stock  or  water 
10  peppercorns 

2 heads  of  celery  (washed 

and  cut  into  small 
pieces) 

1 onion  (sliced) 


1£  oz.  butter 
1£  oz.  flour 
£ pint  milk 

Salt  and  £ pint  cream,  if 
liked 


Put  the  celery,  onion,  and  peppercorns  into  a sauce- 
pan with  the  stock,  and  boil  till  tender,  then  rub  through 
a hair  sieve.  Melt  the  butter  in  a saucepan,  add  the 
flour,  mix  well  and  add  the  stock.  Stir  till  the  whole 
boils,  boil  five  minutes,  then  add  the  milk,  cream,  and 
salt,  re-heat  and  serve.  If  too  thick,  add  more  milk. 


No.  33. 

THICK  MULLIGATAWNY  SOUP. 

2 oz.  of  butter  | 1 quart  of  stock 

2 oz.  of  flour  | A bunch  of  herbs 

A small  dessertspoonful  of  I £ teaspoonful  of  celery  seeds 
curry  powder  j 1 small  apple  (chopped) 

1 onion  1 good  teaspoonful  of  Bovril 

1 carrot  Lemon  juice  and  salt 

Melt  the  butter,  slice  the  vegetables,  and  fry  them 
in  the  butter  till  just  beginning  to  brown.  Add  the 


curry  powder  and  a good  squeeze  of  lemon  juice,  and 
stir  over  a slow  fire  for  four  or  five  minutes.  Add  the 
flour,  stir  well,  then  add  the  apple,  herbs  and  celery 
seeds,  tied  together  in  muslin,  and  the  stock.  Stir  till 
boiling,  add  the  Bovril  and  a little  salt,  boil  all 
together  gently  for  three-quarters  of  an  hour  to  an 
hour.  Season  with  more  salt  and  lemon  juice  if  neces- 
sary. If  too  thick,  add  a little  more  stock  or  water. 


No.  34. 

OXTAIL  SOUP. 


1 oxtail 
4 oz.  butter 
1 carrot 

1 large  onion 

£ turnip  (this  may  be 
omitted) 

2 cloves 

£ blade  of  mace 
1 bunch  of  herbs 


1 teaispoonful  of  celery  seeds, 

ot  £ head  of  celery 
20  peppercorns 
4 allspice 
3 oz.  flour 

2 quarts  of  second  stock  ox 

water 

£ gill  sherry 
Salt 


Cut  the  oxtail  into  joints,  wash  thoroughly,  and  wipe 
dry  with  a cloth.  If  it  seems  very  dirty,  it  may  be 
blanched,  that  is,  put  into  cold  water,  and  brought 
quickly  to  the  boil,  then  dried  on  a cloth,  but  this  draws 
out  some  of  the  goodness,  so  should  not  be  done  unless 
necessary.  Melt  1 oz.  of  the  butter  in  a large  sauce- 
pan, and,  when  quite  hot,  put  in  the  vegetables,  cut 
in  slices,  and  the  oxtail ; fry  over  the  fire  for  about 
ten  minutes,  being  careful  not  to  burn  it,  as  there  is 
rather  a little  butter;  then  add  the  herbs  and  spices, 
the  stock,  and  a little  salt.  Bring  to  the  boil,  skim 
well  and  allow  all  to  simmer  for  three  and  a half  hours; 
then  strain  into  a basin,  and,  when  cold,  remove  the 
fat.  Take  another  saucepan,  and  melt  in  it  the  remain- 
ing 3 ozs.  of  butter,  add  the  flour,  and  fry  till  golden 
brown;  then  pour  in  the  strained  stock  (after  removing 
the  fat),  and  stir  till  boiling;  then  simmer  gently  for 
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about  a quarter  of  an  hour;  strain  again,  if  necessary, 
and  serve  the  smaller  pieces  of  oxtail  and  some  little 
dice  of  carrot  and  turnip,  boiled  separately,  in  the  soup. 
If  preferred,  some  rounds  of  the  meat  of  the  oxtail 
may  be  put  in  instead  of  the  pieces.  The  rest  of  the 
oxtail  may  be  served  as  a stew,  with  brown  sauce  or  some 
of  the  soup. 


No.  35. 


SPANISH  SOUP. 


1 small  carrot 
1 small  onion 
1 bayleaf 
1 clove 
1 allspice 
8 peppercorns 
A sprig  of  thyme 


A sprig  of  marjoram 
1 tomato 
£ glass  of  sherry 
£ oz.  butter 
1 oz.  cornflour 
1 teaspoonful  Bovril 
1 quart  of  stock  or  water 


Melt  the  butter  in  a saucepan,  and,  when  hot,  fry 
the  vegetables  in  it  till  slightly  brown,  add  bayleaf, 
herbs,  and  spices,  tomatoes,  and  stock,  also  Bovril 
and  sherry.  Stir  till  boiling,  and  simmer  for  35 
minutes  or  longer,  with  the  lid  on  the  saucepan.  Mix 
the  cornflour  to  a smooth  paste  with  a little  water, 
stir  into  the  soup,  continue  stirring,  and  boil  for 
eight  minutes.  Season  with  salt,  and  serve  hot. 


No.  36. 

MOCK  TURTLE  SOUP  (THICK). 

1 calf’s  foot  1 onion 

2 quarts  of  water  1 carrot 

1 lb.  shin  of  beef 

Put  all  these  ingredients  into  a saucepan,  first  washing 
and  cutting  up  the  calf’s  foot,  vegetables,  and  meat, 
and  freeing  the  shin  of  beef  from  all  marrow  and  fat ; 
allow  to  come  to  the  boil,  skim  and  simmer  gently  for 
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about  six  hours,  adding  more  water  if  much 
evaporates;  strain,  and  allow  to  get  cold;  skim  off  the 
fat,  and  use  as  follows : — 


3 pints  of  above  stock 

2 oz.  ham 

3 oz.  butter 
3 oz.  flour 

1 glass  sherry 
1 teaspoonful  lemon  juice 
1 teaspoonful  celery  Beeds 


£ teaspoonful  bas'il 
1 bayleaf 
1 blade  of  mace 
4 cloves 
10  peppercorns 
1 carrot  (sliced) 

1 onion  (sliced) 


Melt  the  butter  in  a saucepan;  when  hot,  fry  in  it 
the  ham,  mace,  and  bayleaf,  the  herbs,  and  celery 
seeds,  tied  in  muslin,  the  cloves,  peppercorns,  carrot, 
and  onion ; when  slightly  browned,  add  the  flour,  fry 
that  a pale  brown ; then  add  the  stock,  and  stir 
till  boiling ; add  the  sherry  and  lemon  juice,  and  boil 
all  gently  together  for  about  three-quarters  of  an  hour, 
strain  through  a hair  sieve ; if  too  thick,  add  a little  more 
stock  ; season  to  taste,  and  serve  with  tiny  force-meat 
balls.  If  not  brown  enough,  add  a few  drops  of 
browning.  A teaspoonful  of  Bovril  is  an  improvement. 


No.  37. 

TOMATO  SOUP. 


1 tin  of  tomatoes  or  2 lbs. 
of  fresh  tomatoes 

1 oz.  butter 

2 oz.  bacon,  or  the  bacon 

may  be  omitted,  and  an 
extra  ounce  of  butteT 
used 

1 pint  of  white  stock  or 
water 


1 onion 

1 stick  of  celery,  or  a tea- 
spoonful of  celery  seeds, 
tied  in  muslin 
1 oz.  cornflour  or  crushed 
tapioca 
Seasoning 

1 teaspoonful  of  chopped 
parsley 


Melt  the  butter  in  a saucepan,  add  the  bacon, 
chopped,  and  the  onion,  cut  in  slices,  and  fry  without 
browning  about  five  minutes.  Put  in  the  tomatoes, 
stock,  and  celery.  Bring  to  the  boil,  and  simmer  gently 
for  half  to  three-quarters  of  an  hour.  Rub  all  through 
a hair  sieve,  and  return  to  the  saucepan.  Mix  the  corn- 
flour to  a smooth  paste  with  a little  water.  Pour  into 
the  tomato  mixture,  stir  till  boiling,  and  boil  for  ten 
minutes,  stirring  well.  Season,  pour  into  the  tureen, 
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sprinkle  the  parsley  on  the  top  and  serve  with  little  dice 
of  fried  bread,  handed  separately.  If  fresh  tomatoes 
are  used,  the  soup  may  be  too  thick  3 if  so,  add  a little 
more  stock  or  water. 


No.  38. 

WHITE  VEGETABLE  SOUP. 


1 carrot  1 

i turnip  - Cut  into  matches 

1 onion  J j | ■ 0 

2 sticks  of  celery,  or  i tea- 

spoonful of  celery  seeds, 
tied  in  muslin 


1 1 bayleaf 
1 oz.  butter 
1 oz.  flour 
1 pint  stock 
5 pint  milk 
Salt  and  pepper 


Melt  the  butter,  and  toss  the  vegetables  in  it  for  three 
or  four  minutes.  Add  the  bayleaf,  celery  seeds,  and 
stock.  Boil  gently  for  three-quarters  of  an  hour  or  till 
the  vegetables  are  tender.  Mix  the  flour  to  a 
smooth  paste  with  a little  of  the  milk.  Add  the  rest 
of  the  milk,  pour  into  the  soup,  stir  till  boiling,  and  boil 
about  six  minutes,  stirring  all  the  time.  Season  to  taste, 
remove  the  bayleaf  and  celery  seeds,  and,  if  too  thick, 
add  a little  more  stock  or  milk.  This  soup  may  be 
made  with  water  instead  of  stock. 


No.  39. 

MUTTON  BROTH. 


i lb.  scrag  end  of  neck  of 
mutton 

1 oz.  pearl  barley 
1 onion 
J,  carrot 


Is  pants  water 
1 teaspoonful  chopped  pars- 
ley 

Salt  and  pepper 


Cut  the  mutton  into  neat  joints,  wash  the  barley,  and 
put  the  mutton,  barley,  vegetables  (cut  into  dice),  water, 
and  a little  salt  into  a saucepan.  Bring  to  the  boil, 
skim  and  simmer  gently  about  two  and  a half  hours.  Be 
sure  not  to  put  any  marrow  into  the  soup.  When  ready 
to  serve,  pour  into  a soup  tureen  and  sprinkle  the 
parsley  on  the  top. 
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No.  40. 

CAULIFLOWER  SOUP. 


1  medium-sized  cauliflower 
1 pint  good  white  stock 
1 oz.  flour  or  fine  grained 
Florador,  or  Robinson’s 
patent  barley 
i gill  cream 
About  i pint  milk 
1 bayleaf 


1 teaepoonful  celery  seeds 
tied  in  muslin 

1 small  piece  of  mace 

2 cloves 

3 allspice 

12  peppercorns 
Salt 


Boil  the  cauliflower  till  half-cooked,  drain,  and  cut 
off  all  the  green  parts.  Put  the  white  parts,  cut  in 
small  pieces,  into  the  stock  with  the  celery  seeds,  bay- 
leaf,  mace,  cloves,  allspice,  and  peppercorns.  Bring 
to  the  boil,  and  boil  gently  about  half  an  hour.  Rub 
through  a hair  sieve.  Mix  the  flour  or  Florador  01- 
Patent  Barley  to  a smooth,  thin  paste  with  a little  of 
the  milk.  Add  to  the  soup  with  the  rest  of  the  milk, 
return  all  to  the  saucepan,  and  boil  about  10  minutes, 
stirring  all  the  time.  Season,  and  if  too  thick  add  more 
milk.  Remove  from  the  fire,  stir  in  the  cream,  and 
serve  with  little  dice  of  fried  bread,  handed  separately. 


No.  41. 

VEGETABLE  MARROW  SOUP. 


1 medium-sized  vegetable 
marrow 
1 large  onion 

1 teaspoonful  celery  seeds 

2 oz.  butter 


1 pint  of  white  stock  or 

water 

2 yolks  of  eggs 
About  ^ pint  milk 
Pepper  and  salt 


Peel  the  marrow  thinly,  cut  in  thick  slices,  leaving 
in  the  seeds,  peel  and  slice  the  onion,  tie  the  celery 
seeds  in  muslin.  Melt  the  butter  in  a large  saucepan, 
put  in  the  marrow,  onion,  and  celery  seeds,  and  toss 
over  a gentle  heat  for  five  minutes.  Add  the  water  or 
stock  and  a teaspoonful  of  salt.  Boil  all  together  till 
tender,  about  an  hour,  stirring  occasionally,  then  rub 
through  a hair  sieve.  Beat  up  the  yolks  in  a large  basin 
with  a little  of  the  milk,  stir  the  soup  quickly  into  them, 
return  to  the  saucepan,  and  stir  over  a gentle  heat  to 
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cook  the  eggs,  but  be  careful  not  to  let  it  quite  boil,  or 
it  will  curdle.  If  too  thick,  add  more  milk.  Hand  little 
dice  of  fried  bread  and  grated  Parmesan  cheese  with 
this  soup. 


No.  42. 

CABBAGE  SOUP. 


1 large  cabbage 
1 oz.  butter 
1 small  onion 

1 pint  water  or  white  stock 
(boiling) 

1 pint  milk 


1 large  tablespoonful 
chopped  parsley 
Pepper  and  salt 
1 tablespoonful  tapioca 
(crushed) 


Thoroughly  wash  the  cabbage,  and  cut  it  into 
quarters,  place  in  boiling  water,  and  boil  quickly  for 
five  minutes,  drain  away  the  water,  then  melt  the  butter 
in  a saucepan,  add  the  cabbage,  chopped  parsley,  onion 
(sliced  thinly),  the  water  or  stock,  put  on  the  lid,  and 
simmer  all  for  about  three-quarters  of  an  hour,  stirring 
occasionally.  Rub  all  through  a hair  sieve,  return  to 
the  saucepan,  season,  add  the  milk,  and,  when  boiling, 
sprinkle  in  the  crushed  tapioca,  continue  stirring,  and 
boil  for  12  minutes.  Serve  with  little  dice  of  fried 
bread,  handed  separately. 


No.  43. 

ONION  SOUP. 


6 medium-sized  onions 
1 stick  of  celery 
1 oz.  butter 
1 quart  water  (hot) 

2i  oz.  crumb  of  bread 


1 pint  milk 
Pepper  and  salt. 

A small  blade  of  mace,  if 
liked 


Melt  the  butter  in  a saucepan,  and  put  in  the  onions 
and  celery,  cut  in  slices,  stir  over  a gentle  heat  about 
five  minutes,  then  add  the  water,  mace,  and  bread. 
Boil  till  tender,  then  rub  through  a sieve.  Return  to 
the  saucepan  with  the  milk,  and  stir  till  boiling.  Serve 
very  hot,  with  fried  bread  cut  into  dice. 
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FISH. 


No.  44. 


CABILLAUD  a la  Tomate. 


(Cod  a la  Tomato.) 


2 cod  steaks 
£ lb.  tomatoes 
1 shalot  or  a small  piece  of 
onion 

1 oz.  butter 
1 oz.  flour 


£ pint  fish  stock 
1 blade  of  mace 
10  peppercorns 
Salt,  pepper,  and  lemon 
juice 


Pepper  and  salt  one  side  of  the  steaks,  turn  them 
over,  and  sprinkle  salt  and  lemon  juice  on  the  upper 
side,  wrap  in  buttered  paper,  and  bake  about  1.5 
minutes,  until  the  fish  is  just  beginning  to  leave  the 
bone.  While  the  fish  is  cooking,  melt  the  butter  in  a 
saucepan,  fry  the  onion  without  browning  much,  mix 
in  the  flour  very  smoothly,  add  the  tomatoes,  stock, 
peppercorns,  and  mace,  stir  till  boiling,  and  boil  gently 
about  12  minutes,  add  the  liquor  from  the  cod,  and 
season  well ; if  too  thick,  add  a little  more  stock.  Place 
the  steaks  on  a hot  dish,  and  strain  the  sauce  over  and 
round. 


No.  45- 


COD  a 1INDIENNE. 


2 cod  steaks 
1 tablespoonful  curry 
powder 

1 dessertspoonful  flour 
£ teaspoonful  salt 

2 teaspoonfuls  lemon  juice 


1 oz.  butter 

1 oz.  flour 

£ pint  fish  stock 

2 oz.  piccalilli 

1 tablespoonful  of  the 
pickle  juice 


Mix  the  curry  powder  and  salt  together.  Dip  the 
pieces  of  cod  into  this  mixture,  place  them  on  a buttered 
baking  tin,  squeeze  the  lemon  juice  over  them,  cover 
with  the  buttered  paper,  and  bake  in  a moderate  oven 
about  20  minutes.  Melt  the  butter,  draw  the  saucepan 
off  the  fire,  stir  in  the  flour,  fry  a little  without  browning, 


add  the  fish  stock,  and  boil  gently,  stirring  all  the  time, 
about  four  minutes ; if  too  thick,  add  a little  more  fish 
stock.  Add  the  chopped  piccalilli  and  the  pickle  juice, 
and  season  well.  Dish  the  cod  steaks,  one  leaning  on 
the  other,  on  a hot  dish,  and  pour  the  sauce  round. 
Serve  hot. 


No.  46. 

COD  a la  MALTAISE. 


1£  lb.  middle  cut,  of  cod 
i pint  white  isauce  (thick) 

1 gill  white  wine  or  fish 

stock 

5 small  onion  (very  finely 
chopped) 

5 oz.  butter 

2 yolks  of  eggs 


1 small  teaspoonful  anchovy 
essence 

1 teaspoonful  chopped  capers 

1 teaspoonful  chopped  pars- 
ley 

A tiny  pinch  of  thyme  and 
marjoram 

Salt,  pepper,  and  cayenne 


Season  the  fish  with  salt  and  pepper,  and  place  on  a 
thickly  buttered  roasting  tin,  cover  with  a buttered 
paper,  and  bake  in  a moderate  oven  for  about  three- 
quarters  of  an  hour  till  thoroughly  cooked.  Melt  the 
butter  in  a saucepan,  fry  the  onion  till  cooked  but  not 
brown,  add  the  white  sauce  and  white  wine  or  fish  stock, 
and  stir  till  boiling,  simmer  gently  for  three  or  four 
minutes,  add  the  yolks  of  eggs,  and  cook  gently  with- 
out allowing  it  to  boil,  stirring  all  the  time  till  the 
sauce  thickens.  Stir  in  the  parsley,  capers,  anchovy, 
and  seasoning.  Put  the  fish  on  to  a hot  dish,  strain 
any  liquor  that  may  have  run  from  it  into  the  sauce, 
pour  the  sauce  over  and  round,  and  serve  hot. 


No.  47. 

MERLANS  a la  Princesse. 


(Whiting  a la  Princess.) 


3 whitings  (small) 
1 onion 

1 bunch  of  herbs 
1 carrot 

About  1 gill  stock 


l 1 tableepoonful  tarragon 
vinegar 

j Salt  and  pepper 
; i oz.  butter 

I About  lh  gills  tomato  sauce 


Sprinkle  each  whiting  with  pepper  and  salt.  Cut  the 
carrot  and  onion  in  pieces,  and  arrange  alternately  on 
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the  bottom  of  a stewpan  with  the  bunch  of  herbs  and 
the  stock.  Place  fish  on  the  top  of  the  vegetables, 
sprinkle  with  the  tarragon  vinegar,  cover  with  a buttered 
paper,  and  simmer  gently  for  about  15  minutes:  drain, 
arrange  neatly  on  a hot  dish,  and  pour  tomato  sauce 
over  and  round  the  fish.  Some  of  the  liquor  in  which 
the  fish  was  cooked  should  be  added  to  the  tomato 
sauce. 


No.  48. 

WHITEBAIT. 

1 gill  whitebait  : i teaspoonful  salt, 

2 tablespoonfuls  flour 

Drain  the  whitebait  on  a hair  sieve,  and  put  a few 
of  them  on  a piece  of  paper  with  the  flour  and  salt,  toss 
them  about  till  coated,  then  put  them  into  a frying 
basket,  shake  away  all  loose  flour,  and  fry  in  hot,  deep 
fat  for  about  half-a-minute,  then  drain  on  paper. 
Proceed  in  the  same  way  till  all  the  whitebait  are 
cooked,  then  make  the  fat  very  hot  indeed,  and  place  all 
the  whitebait  in  the  frying  basket  and  plunge  in  the  fat 
for  a second,  to  get  hot  and  crisp.  Drain,  sprinkle 
with  salt,  and  serve  at  once  in  a heap  on  a lace  paper. 
Serve  with  brown  bread  and  butter  and  cut  lemon. 


No.  49. 

DEVILLED  WHITEBAIT. 

1 gill  whitebait  1 Salt,  pepper,  and  eavenne 

2 tablespoonfuls  flour 

Fry  the  whitebait  as  in  the  preceding  recipe ; mix  the 
salt,  pepper,  and  cayenne  in  a piece  of  paper,  and 
sprinkle  over  the  fish  just  before  serving. 


No.  50. 

SOLE  au  PARMESAN. 


2 soles 
1 oz.  butter 
1 oz.  flour 

5 pint  fish  stock  (rather 
more) 


lg  oz.  gTated  Parmesan 
cheese 

Salt,  pepper,  and  very  little 
grated  nutmeg 


Skin  and  fillet  the  soles,  sprinkle  them  with  pepper 
and  salt,  and  fold  each  fillet  in  two  or  three,  according 
to  the  size.  Place  the  fillets  on  a buttered  baking  tin, 
cover  with  buttered  paper,  and  cook  in  a moderate 
oven  for  about  12  minutes  till  done.  Melt  the  butter  in 
a saucepan,  add  the  flour,  and  fry  a little  without 
browning,  then  add  the  fish  stock,  stir  till  boiling,  and 
boil  for  about  five  minutes.  If  too  thick,  add  a little 
more  stock  or  milk.  When  the  fish  is  cooked,  place  the 
fillets  on  a dish,  draw  the  sauce  off  the  fire,  season  with 
pepper,  salt,  and  nutmeg,  and  stir  in  nearly  all  the 
cheese.  Pour  this  sauce  over  the  fish,  coating  it 
thoroughly,  sprinkle  with  the  rest  of  the  cheese,  and 
brown  slightly  with  a hot  salamander,  or  in  a very  hot 
oven,  or  under  a gas  grill. 


No.  51. 

SOUFFLE  de  MERLAN. 


(Whiting  Souffle.) 


8 oz.  whiting  (freed  from 
bones) 

2 oz.  flour 
1 oz.  butter 


1 gill  fish  stock 
3 eggs 

1 gill  cream 
Salt  and  cayenne 


Melt  the  butter  in  a saucepan,  mix  in  the  flour,  and 
add  the  fish  stock,  and  boil  till  the  mixture  or  panada 
leaves  the  sides  of  the  pan,  stirring  all  the  time.  Pound 
the  meat  of  the  whitings  in  a mortar,  add  the  panada, 
eggs  (one  at  a time),  and  season  well  with  cayenne,  salt, 
and  pepper.  Rub  all  through  a wire  sieve,  slightly  whip 
the  cream,  and  stir  lightly  to  the  other  ingredients. 
Butter  a souffle  mould,  and  tie  a band  of  buttered  paper 
round  it,  pour  the  mixture  in,  and  steam  for  about 


28 


three-quarters  of  an  hour  til)  firm.  Serve  coated  with  a 
white  sauce,  made  with  fish  stock,  and  flavoured  with  a 
few  drops  of  lemon  juice  and  a little  cayenne.  Decorate 
with  chopped  parsley  and  chopped  truffle  or  lobster 
coral. 


No.  52. 

LOBSTER  CUTLETS. 


1 large  lobster 
1 oz.  butter 
1 oz.  flour 


1 gill  milk 

Salt,  pepper,  and  cayenne 
A little  cream,  if  liked 


Chop  the  meat  from  the  lobster,  but  not  too  finely, 
melt  the  butter  in  a saucepan,  mix  in  the  flour,  and 
add  the  milk  or  water ; boil  quickly  three  or  four 
minutes,  stirring  all  the  time,  until  the  sauce  is  quite 
thick;  remove  from  the  fire,  add  the  lobster,  and 
season  well;  add  about  one  tablespoonful  of  cream, 
and  spread  on  a plate  to  cool.  The  mixture  should 
not  be  too  stiff  when  hot,  as  it  becomes  more  solid  in 
cooling.  When  cold,  shape  into  small  cutlets,  egg 
and  breadcrumb  each  one,  and  fry  in  very  hot  fat. 
Stick  a small  piece  of  the  feeler  of  the  lobster  in  the 
thin  end  of  each  cutlet  to  represent  the  bone,  dish  on 
a lace  paper,  and  garnish  with  fried  parslev. 


No.  53. 

SOLE  a la  ROUENNAISE. 


1 sole 

1 tableepoonful  of  lobster 
cutlet  mixture 


Salt  and  lemon  juice 
About  li  gills  Cardinal 
Sauce  (see  sauces) 


Skin  the  sole,  and  fillet  it.  Place  about  one  tea- 
spoonful of  the  lobster  cutlet  mixture  on  each  fillet, 
fold  over,  sprinkle  each  with  salt  and  lemon  juice,  and 
bake  on  a buttered  tin,  covered  with  a buttered  paper, 
for  about  12  minutes.  Dish  on  a hot  dish,  with  one 
fillet  leaning  on  another,  and  pour  Cardinal  Sauce  over 
and  round.  Place  a little  chopped  truffle  or  white  of 
egg  on  each  fillet,  and  serve  at  once. 
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No.  54. 


SOLE  a la  HORLY. 


1 sole  (filleted) 

1 small  tablespoonful  salad 
otil 

1 dessertspoonful  chilli 

vinegar 

1 teaspoonful  tarragon 

vinegar 


1 email  teaspoonful  chopped 
parsley 

1 small  teaspoonful  chopped 
onion 

Pepper  and  salt 
High-dlass  frying  batter 


Cut  the  fillets  of  sole  into  two  or  three  pieces,  and 
place  in  a piedish  with  the  oil,  vinegars,  parsley,  onion, 
pepper,  and  salt;  toss  all  together,  and  allow  to  soak 
about  15  minutes.  Drain,  and  dip  each  piece  in  frying 
batter ; fry  in  hot,  deep  fat.  Serve  on  a lace  paper, 
garnished  with  fried  parsley,  and  hand  tomato  sauce 
separately. 


No.  55- 


SOLE  a 1’INDIENNE. 


2 soles  (filleted) 
i gill  picked  shrimps,  or  the 
meat  from  one  small 
lobster 
5 oz.  butter 
i oz.  flour 
i gill  milk 


6 mushrooms 

2 tablespoonfuls  of  piccalilli 
2 gherkins 
Seasoning 
Boiled  rice 

Egg  and  bread  crumbs 
Curry  sauce.  No.  170 


Melt  the  butter  in  a small  saucepan,  add  the  flour, 
fry  slightly,  put  in  the  milk,  stir  till  boiling,  and  boil 
two  or  three  minutes,  then  stir  in  the  shrimps  or 
lobster  meat,  chopped  coarsely.  If  too  stiff,  add  a 
little  more  milk.  Season,  and  spread  a layer  of  this 
mixture  on  each  fillet  of  sole,  or  if  the  fillets  are  very 
large,  use  only  half.  Fold  in  three,  egg  and  bread- 
crumb, and  fry  in  hot,  deep  fat.  Have  ready  the 
gherkins,  piccalilli,  and  mushrooms,  cut  into  fine  shreds, 
heat  up  in  a little  stock.  Arrange  the  rice,  boiled  as 
for  curry,  in  a circle,  dish  the  fillets  on  this,  drain  the 
gherkins,  etc.,  pile  in  the  centre,  and  strain  the  sauce 
round  the  dish. 
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No.  56. 

FILETS  de  SOLE  en  CASSOLETTES. 


1 sole  (filleted)  j £ glass  Chablis,  or  any  white 

1£  gills  thick  white  sauce  wine 

1 oz.  grated  cheese  A little  short  pastry 

2 whites  of  eggs 

Line  some  small  oval  moulds  thinly  with  short 
pastry,  place  some  buttered  papers  in  them,  and  fill 
with  rice.  Bake  in  a moderate  oven  about  1 5 minutes ; 
remove  the  papers  and  rice.  Fold  the  fillets,  cutting 
them  first,  if  necessary,  so  that  they  are  a little 
smaller  than  the  cases.  Put  them  on  a buttered  baking- 
tin,  sprinkle  with  salt  and  pepper,  pour  over  them  the 
white  wine,  cover  with  the  buttered  paper,  and  bake 
in  a rather  slow  oven  about  15  minutes.  Bring  the 
white  sauce  to  the  boil,  season  well,  and  mix  into  it  the 
cheese  and  stiffly-whipped  white  of  eggs,  stirring  as 
little  as  possible.  Put  a teaspoonful  of  this  sauce  in 
the  bottom  of  each  case,  place  one  fillet  on  the  top, 
cover  with  more  of  the  sauce,  and  bake  again  in  a 
moderate  oven  till  hot  through  and  slightly  brown. 
Decorate  with  chopped  parsley,  etc.,  and  serve  hot. 


No.  57. 


SOLE  au  VIN  BLANC. 


1 sole  (filleted) 

£ oz.  butter 

2 oz.  flour 

1 gill  fish  stock 

2 preserved  mushrooms 
1 small  slice  of  onion 


2 yolks  of  eggs 
£ gill  white  wine  (Sauterne 
or  Chablis) 

A few  drops  of  lemon  juice 
Salt  and  cayenne 


Butter  a baking-tin,  fold  the  fillets  in  three,  sprinkle 
each  with  the  chopped  mushroom,  chopped  onion,  and  a 
little  salt  and  pepper.  Place  on  the  buttered  tin,  pour 
the  white  wine  over  them,  cover  with  a buttered  paper, 
and  bake  in  a moderate  oven  about  15  minutes  While 
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baking,  melt  the  butter  in  a saucepan,  stir  in  the  flour, 
fry  a minute  without  browning,  add  the  fish  stock,  stir 
till  boiling,  and  boil  about  three  minutes.  Remove  the 
pan  from  the  fire,  stir  in  the  yolks  of  eggs  quickly, 
and  cook  over  a gentle  heat,  stirring  well,  till  the 
sauce  thickens.  Drain  the  liquor  from  the  fish  into  the 
sauce ; cook  again  until  thick  enough  to  coat  the  back 
of  the  spoon.  Add  salt  and  lemon  juice,  arrange  the 
fillets  of  fish  on  a hot  dish,  strain  the  sauce  over  and 
round,  decorate  with  chopped  parsley  or  truffle,  and 
serve  at  once.  If  the  sauce  is  too  thick,  add  a little 
more  fish  stock  at  the  last;  if  not  thick  enough,  cook  a 
little  longer. 


SOLES  aux  HUITRES  a la  PARMESAN. 


Fold  the  fillets  of  soles  in  three,  place  on  a buttered 
tin,  cover  with  buttered  paper,  and  bake  in  a medium 
oven  about  12  minutes.  Melt  the  butter,  put  in  the 
flour,  stir,  and  add  the  fish  stock  and  mushrooms; 
boil  several  minutes,  stirring  all  the  time,  then  cool, 
and  add  the  yolks,  and  cook  well,  without  boiling,  till 
thick.  Bring  the  oysters  to  the  boil  in  their  own  liquor ; 
add  the  liquor  to  the  sauce.  If  too  thick,  add  more 
fish  stock.  Place  the  fillets  in  a hot  dish,  pour  the 
sauce  over,  sprinkle  all  with  the  grated  cheese,  and 
brown  the  top  with  a salamander,  or  under  a gas  grill, 
or  in  a very  hot  oven.  Garnish  with  the  oysters 
(bearded),  and  allow  them  to  get  just  hot,  but  do  not 
cook  them  again. 


No.  58. 


2 soles  (filleted) 

1 oz.  butter 
1 oz.  flour 

5 pint  good  fiish  stock 
4 chopped  mushrooms 


2 yolks  of  eggs 
1 tablespoonful  grated  Par- 


mesan cheese 
About  a dozen  oysters 
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No.  59. 

SOLE  a la  GARIBALDI. 


2 soles 

1 small  lobster 
4 oz.  of  vermicelli 
1 yolk  of  egg 

1 tablespoonful  grated  cheese 


lg  oz.  butter 
li  oz.  flour 
f pint  fish  stock 
Lemon  juice 
Salt  and  cayenne 


Fold  each  fillet  of  sole  in  three,  with  a small  piec 
of  lobster  in  the  middle ; chop  the  rest  of  the  lobster 
coarsely.  Place  the  fillets  on  a buttered  baking-tin, 
cover  with  a buttered  paper,  and  cook  in  a rather  slow 
oven  for  about  15  minutes.  Boil  the  vermicilli  till 
tender,  drain,  add  the  cheese  and  yolk,  season,  heat 
over  the  fire,  turn  on  to  a hot  dish,  form  into  a border, 
and  dish  the  fillets  of  fish  on  this  in  a ring.  Coat 
with  the  white  sauce,  and  put  the  remains  of  the  lobster 
in  the  centre.  Decorate  with  chopped  parsley  and 
lobster  coral  or  panurette.  For  sauce,  melt  the  butter 
put  in  the  flour,  add  the  fish  stock,  boil  well,  add  the 
cream,  lemon  juice,  salt,  and  cayenne.  If  too  thick, 
add  more  fish  stock. 


No.  60. 

HOIY1ARD  a l’AMERICAINE. 


1 lobster  with  coral 
1 oz.  butter 

1 tablespoonful  salad  oil 
Salt,  pepper,  and  cayenne 
About  £ teaspoonful  each  of 

chopped  onion  and  pars- 
ley 

2 tomatoes 

1 small  glass  sherry 


1 small  glass  brandy  (this 
may  be  omitted) 

1 glass  white  wine 
About  1 gill  brown  sauce 
1 teasipooinful  Bovril 
i oz.  fresh  butter 
Juice  of  2 a small  lemon 
3 dessertspoonfuls  cream 


Cut  the  lobster  into  about  eight  pieces,  and  fry  in  the 
butter  and  oil,  with  seasoning  and  onion  and  parsley. 
Add  the  tomatoes  (peeled  and  sliced),  the  wine  and 
brandy,  brown  sauce,  and  Bovril,  and  simmer  all  very 
gently  for  20  minutes.  Pound  the  coral  with  the  £ oz. 
■of  butter,  add  the  lemon  juice;  take  the  pan  off  the  fire, 
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and  add  them  gradually,  stirring  well;  stir  in  the  cream. 
Put  the  pieces  of  lobster  on  the  dish,  and  pour  the  sauce 
over.  Serve  hot. 


No.  61. 

TRANCHETTES  de  SAUMON. 

4 lb.  cooked  salmon  * oz.  gelatine 

1 gill  mayonnaise  (well  4 gill  water 

flavoured)  Aspic  jolly  and  salad  for 

4 gill  aspic  jelly  (stiff)  decorating 

Line  and  decorate  some  small  oval  moulds  with  aspic 
jelly,  chilli,  and  chervil  or  truffle.  Cut  the  salmon  into 
slices,  a little  smaller  than  the  moulds.  Melt  the 
gelatine  in  the  water,  dissolve  the  aspic  jelly,  add  the 
gelatine  to  it,  and.  when  cool,  but  not  setting,  stir  into 
the  mayonnaise.  As  soon  as  it  begins  to  thicken,  line 
the  decorated  moulds  thickly  with  the  mixture.  Put 
a slice  of  the  salmon  on  the  top  of  this  when  quite  firm, 
and  cover  the  salmon  with  more  of  the  mayonnaise 
mixture.  It  will  probably  be  necessary  to  warm  the 
mayonnaise  a little  before  using  it  to  fill  up  the  moulds, 
as  it  may  set  too  quickly,  but  care  must  be  taken  not  to 
curdle  it.  When  the  moulds  are  set,  dip  in  hot  water, 
turn  out,  and  dish  on  a bed  of  salad  and  chopped  aspic. 


No.  62. 


SOLE  au  GRATIN. 


1 large  sole 

1 ismall  3halot  (chopped 
finely) 

4 mushrooms  (chopped) 

1 large  teaspoonful  chopped 
parsley 


Pepper,  salt,  and  lemon 
juice 

About  1 gill  Italian  sauce 
A small  piece  of  butter 
Browned  breadcrumbs 


Skin  and  trim  the  sole,  sprinkle  it  with  salt,  pepper, 
and  lemon  juice.  Mix  the  shalot,  mushrooms,  and 
parsley  together,  make  several  incisions  on  each  side  of 
the  sole,  and  fill  with  the  mixture,  butter  a baking-tin,, 
place  the  fish  on  the  tin,  cover  with  browned  bread- 
crumbs or  raspings,  place  a few  little  pieces  of  butter 
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at  intervals  on  the  top,  and  bake  about  1 5 minutes  in  a 
moderate  oven.  Heat  the  sauce,  remove  the  fish  care- 
fully on  to  a hot  dish,  pour  the  sauce  round,  and  serve 
very  hot. 


No.  63. 

SOLE  aux  FINES  HERBES. 


2 soles 

Salt  and  lemon  juice 
1 oz.  butter 
T oz.  flour 

i pint  fish  stock  (rather 
more) 


1 large  teaspoonful  tarragon 
(finely  chopped) 

About  i teaspoonful  parsley 
and  chervil  (finely 
chopped) 


Skin  and  fillet  the  fish,  sprinkle  each  fillet  with  salt 
and  lemon  juice,  fold  over,  place  on  a buttered  baking- 
sheet,  cover  with  a buttered  paper,  and  bake  for  about 
12  minutes  in  a moderate  oven.  Melt  the  butter  in  a 
saucepan,  mix  in  the  flour,  add  the  fish  stock,  and  stir 
till  boiling,  and  boil  about  five  minutes.  Season  to 
taste,  and  just  before  serving  add  the  chopped  herbs. 
Two  tablespoonfuls  of  cream  are  a great  improvement 
to  this  sauce.  If  too  thick,  add  more  fish  stock.  When 
the  fish  is  cooked,  place  on  a hot  dish  with  one  fillet 
leaning  on  another,  and  pour  the  sauce  over  and  round. 


No.  64. 

STEWED  EELS. 


2 eels 

5 pint  white  stock  or  water 
1 oz.  butter 
1 oz.  flour 
5 small  onion 
1 bunch  of  herbs 


10  peppercorns 

1 blade  of  mace 

Salt,  cayenne,  and  lemon 
juice 

2 tablespoonfuls  cream 


Divide  the  eels  into  pieces  about  two  inches  long, 
and  put  them  into  a saucepan  with  the  stock,  herbs, 
onion,  peppercorns,  mace,  and  a little  lemon  juice; 
boil  up,  skim,  and  simmer  about  half-an-hour,  till  the 
eels  are  cooked.  Have  ready  in  another  saucepan  the 
butter  and  flour  mixed,  and  just  fried  together  a little 


35 


without  being  browned ; lift  out  the  eels  and  keep  hot, 
add  the  stock  to  the  butter  and  flour,  stir  till  boiling, 
boil  about  four  minutes,  season  with  salt  and  cayenne, 
add  the  cream,  pile  the  eels  in  the  middle  of  a hot  dish, 
and  strain  the  sauce  over,  coating  each  piece 
thoroughly. 


No.  65. 

STUFFED  HADDOCK. 


1 haddock 

2 oz.  breadcrumbs 

1 oz.  isuet  (finely  chopped) 

1 large  teaspoonful  chopped 
parsley 

Salt  and  pepper 


i teaspoanful  chopped 
thyme  and  marjoram 

1 egg 

Browned  breadcrumbs 

2 oz.  dripping  or  butter 
Anchovy  sauce 


Mix  the  breadcrumbs,  suet,  parsley,  thyme,  and 
marjoram  together,  season  well  with  salt  and  pepper, 
and  bind  all  together  with  a little  milk  or  an  egg.  Wash 
and  trim  the  fish,  stuff  it  with  the  stuffing,  and  sew  it 
up.  Truss  with  the  tail  through  the  eyeholes  or  into 
the  shape  of  an  S.  Dip  into  flour,  then  in  beaten  egg, 
and  then  in  browned  breadcrumbs.  Place  on  a greased 
baking-tin,  and  put  the  butter  or  dripping  in  small  lumps 
on  the  top.  Bake  in  a moderate  oven  for  about  half  an 
hour,  basting  occasionally.  Remove  the  string  or 
thread  which  was  used  in  sewing  up  the  fish,  and  dish 
on  a hot  dish.  Pour  anchovy  sauce  round,  and  send 
more  of  the  sauce  to  table  in  a sauce  tureen. 


No.  66. 


BAKED  HERRINGS. 


3  fresh  herrings 
2 oz.  breadcrumbs 
1 oz.  finely-chopped  suefc 
1 large  teaspoonful  chopped 
parsley 


i teaspoonful  chopped  thyme 
and  marjoram 
Salt  and  pepper 
1 egg  or  2 tablespoonfuls 
milk 


Split  the  herrings  in  halves,  and  remove  the  back- 
bone. Mix  the  breadcrumbs,  suet,  herbs,  salt,  and 
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pepper  together,  and  bind  with  an  egg  or  a little  milk. 
Spread  some  of  this  mixture  on  each  half  of  the 
herrings,  roll  up  and  place  on  a buttered  baking-tin, 
cover  with  buttered  paper,  and  bake  in  a moderate  oven 
about  io  or  15  minutes.  Serve  on  a hot  dish  with  slices 
of  cut  lemon  and  sprigs  of  fresh  parsley. 


No.  67. 

FISH  PIE. 


5 lb.  cooked  fish 
1 lb.  cooked  potatoes 
1 oz.  butter 

A little  milk  or  fish  stock 


Salt  and  pepper 
Some  white  or  anchovy  or 
parsley  sauce 


Mash  the  potatoes,  melt  the  butter  in  a saucepan 
and  put  in  the  potatoes,  add  a little  milk  if  not  moist 
enough,  and  season  well  with  pepper  and  salt.  Spread 
a layer  of  the  potato  in  a buttered  piedish,  break  the 
fish  into  small  pieces,  and  place  it  on  the  top  of  the 
potato,  with  a little  more  pepper  and  salt  and  about 
three  tablespoonfuls  of  sauce.  Cover  the  pie  with  the 
remainder  of  the  potatoes,  piling  them  as  high  as 
possible,  mark  into  ridges  with  a fork,  and  bake  in  a 
hot  oven  for  about  half  an  hour  till  the  potatoes  are 
brown.  The  pie  may  be  brushed  over  with  egg, 
before  being  put  into  the  oven,  to  glaze  it.  More  fish 
may  be  used  if  liked. 


No.  68. 

FISH  CAKES. 

4 oz.  of  any  cooked  fish  About  1 tablespoonful 

4 oz.  mashed  potatoes  melted  butter  sauce 

1 teaepoonful  essence  of  j Salt  and  pepper 

anchovy  Egg  and  breadcrumbs 

Chop  the  fish  coarsely,  and  mix  it  with  the  potatoes, 
essence  of  anchovy,  and  sauce.  Season  with  salt  and 
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pepper  and  a little  cayenne,  if  liked;  turn  out  on  to  a 
plate,  and  allow  the  mixture  to  cool.  When  cold, 
shape  into  small  flat  cakes ; egg  and  breadcrumb  and 
fry  in  hot,  deep  fat  till  golden  brown.  Serve  hot  with 
fried  parsley. 


No.  69. 

KEDGEREE. 

5 lb.  cooked  fish  Salt,  pepper,  and  cayenne 

1 small  teacupful  rice  g teaspoonful  chopped 

1 or  2 hard-boiled  eggs  parsley 

2 oz.  butter 

Free  the  fish  from  bones,  and  break  it  up  into  small 
pieces ; boil  the  rice,  and  dry  it ; put  the  yolks  of  the 
hard-boiled  eggs  through  a wire  sieve,  or  chop  them 
finely;  chop  the  whites  coarsely.  Melt  the  butter  in 
a saucepan,  and  put  in  the  rice,  fish,  whites  of  the 
eggs,  salt,  pepper,  and  cayenne.  Stir  over  the  fire 
till  thoroughly  hot,  then  pile  high  on  a hot  dish ; 
sprinkle  the  yolks  of  eggs  and  chopped  parsley  over 
the  top,  and  serve  at  once. 


No.  70. 

FRIED  FILLETS  of  PLAICE. 

Dry  the  fillets  thoroughly  in  a cloth,  and  cut  each 
fillet  into  two  or  three  pieces,  according  to  the  size  of 
the  fish.  Mix  one  tablespoonful  of  flour  with  one  tea- 
spoonful of  salt  and  half  a teaspoonful  of  pepper;  beat 
up  an  egg  thoroughly,  and  dip  each  piece  of  fish  first 
in  the  seasoned  flour,  then  in  egg,  and  coat  with 
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breadcrumbs.  Have  ready  a deep  pan  half  full  of 
clarified  fat  or  dripping,  or  Hugon’s  Suet,  and  as  soon 
as  the  fat  is  hot,  put  in  the  pieces  of  fish  and  fry  till 
golden  brown.  When  a faint  bluish  smoke  rises  from 
the  middle  of  the  pan  of  fat,  it  is  hot  enough  for  frying. 


No.  71. 


GATEAU  de  HOMARD. 


5 lb.  lobster 

5 lb.  white  breadcrumbs 
i pint  milk 


1 whole  egg  and  1 yolk 
1 oz.  butter 

Salt,  pepper,  and  cayenne 


Boil  the  milk  and  butter,  and  pour  them  on  to  the 
breadcrumbs,  chop  the  lobster  finely,  and  mix  it  with 
the  breadcrumbs,  add  the  whole  egg  and  yolk,  and 
season  well  with  salt,  pepper,  and  cayenne,  and  mix 
well  together;  turn  into  a well-buttered  mould,  and 
bake  about  35  minutes,  or  until  the  mixture  feels  firm. 
Serve  with  a good  fish  sauce  poured  over  and  round. 
If  liked,  the  mixture  may  be  steamed  for  about  three- 
quarters  of  an  hour  instead  of  being  baked. 


No.  72. 


FISH  PUDDING. 


i lb.  cooked  fish 

1 oz.  breadcrumbs 
lj  oz.  suet 

2 eggs 

1 gill  milk  or  fish  stock 


1 teaspoonful  chopped 
parsley 

Pinch  of  thyme  and  mar- 
joram (if  liked) 

Pepper  and  salt 


Free  the  fish  from  skin  and  bones,  chop  the  suet, 
and  pound  well  together  in  a mortar,  add  breadcrumbs, 
eggs,  parsley,  milk,  and  seasoning.  Pour  into  a well- 
greased  pudding  basin,  and  steam  for  one  and  a quarter 
hours.  Serve  with  a good  white  sauce  or  with  egg 
sauce. 
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No.  73. 

BOILED  FISH. 

Place  the  fish  in  hot  water,  with  a dessertspoonful  of 
salt  and  a teaspoonful  of  vinegar  to  about  a quart  of 
water.  Have  only  enough  water  to  half  cover  the  fish, 
and  after  the  water  once  comes  to  the  boil,  only  allow 
it  to  simmer.  The  time  depends  on  the  thickness  of 
the  fish ; it  is  usual  to  allow  about  ten  minutes  to  the 
pound,  and  ten  minutes  over  for  round  fish  and  rather 
less  for  flat  ones.  When  cooked,  allow  to  drain  for 
a few  minutes  over  the  fish  kettle,  and  dish  on  a hot 
dish  on  a folded  napkin. 


No.  74. 

BOILED  SALMON. 

Follow  the  rules  for  boiled  fish,  but  omit  the  vinegar. 
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ENTREES,  MEAT  AND  POULTRY 
DISHES. 


No.  75. 

FILETS  tie  BCEUF  a la  Bearuaise. 

(Fillets  of  Beef  a la  Bearnaise.) 

1£  lb.  fillet  of  beef  About  1 gill  Bearnaise 

2 oz.  butter  or  dripping  ' sauce  (see  Sauces) 

Pepper  and  salt  A little  brown  or  demi- 

A little  glaze  [ glace  sauce 

Cut  the  beef  into  small  round  fillets,  make  the  butter 
or  dripping  very  hot,  and  fry  the  fillets  quickly  in  it. 
Glaze  the  fillets  and  dish  them  in  a circle  on  mashed 
potato ; put  the  Bearnaise  sauce,  which  should  be  very 
thick,  in  the  middle,  and  pour  the  brown  sauce  round. 
Serve  hot. 


No.  76. 


FILETS  de  BCEUF  a la  Pompadour. 


(Fillets  of  Beef  a la  Pompadour.) 


1 i lb.  fillet  of  beef 

2 tomatoes 

A little  glaze 
1 oz.  butter 

1 teaspoonful  chopped 
parsley 


i teaspoonful  lemon  juice 
Salt,  pepper,  and  cayenne 
A little  horseradish  and 
macedoine  of  vege- 
tables, if  liked 


Mix  the  butter,  parsley,  and  lemon  juice  with  a 
little  salt  and  cayenne,  make  into  a pat,  and  put  in  a 
cool  place.  Cut  the  beef  into  neat  round  fillets,  and 
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fry  or  grill  them.  Cut  the  tomatoes  into  slices,  and 
bake  about  four  minutes.  Cut  the  butter  into  small 
diamond-shaped  or  round  pieces ; dish  the  fillets  on 
mashed  potato  or  on  a croute  of  fried  bread,  with  a 
slice  of  tomato  between  each  fillet,  and  a piece  of  the 
butter  on  the  top  of  each.  Garnish  the  dish  with  horse- 
radish or  macedoine  of  vegetables,  if  liked,  and  pour 
Espagnole  or  demi-glace  sauce  round  the  fillets.  If 
liked,  a small  round  of  grilled  fat  from  the  fillet  may 
be  dished  on  each  round  of  beef. 


No.  77. 

FILETS  de  BCEUF  a la  Viennoise. 


(Fillets  of  Beef  a la  Viennoise.) 


2 lb.  beef  steak 

1 teaspoonful  chopped 

parsley 

£ teaspoonful  chopped 

thyme  and  marjoram 

2 eggs 

1 tablespoonful  flour 


Salt,  cayenne,  and  grated 
nutmeg,  if  liked 
2 onions 
1 oz.  butter 
1 gill  brown  sauce 
£ pint  of  demi-glace  or 
Espagnole  sauce 


Chop  the  meat  very  finely  and  mix  with  the  parsley, 
thyme,  marjoram,  two  yolks  and  one  white  of  egg,  and 
a little  flour  if  necessary;  season  well,  and  form  into 
round  cakes  like  fillets.  Cut  the  onions  into  slices  and 
divide  the  rings  carefully;  dip  five  or  six  of  the  largest 
rings,  first  into  flour,  then  in  beaten  white  of  egg,  and 
then  in  flour  again,  and  fry  till  cooked.  Melt  the  butter 
and  fry  the  rest  of  the  onions  (cut  in  small  pieces)  a 
light  brown,  drain  away  the  butter  and  add  the  brown 
sauce;  simmer  till  the  onions  are  quite  soft  (about  20 
minutes).  Flour  the  fillets,  and  fry  them  in  about 
2 ozs.  of  butter  or  dripping.  Dish  the  fillets  on  a 
croute  of  fried  bread  or  on  mashed  potato,  pour  the 
demi-glace  or  Espagnole  sauce  over,  and  put  a spoonful 
of  the  onion  mixture  on  each  fillet.  Garnish  the  dish 
with  the  fried  onion  rings. 
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No.  78. 

FILETS  de  BCEUF  a 1’Americaine. 

(Fillets  of  Beef  a l’Americaine.) 

1£  lb.  fillet  beef  J About  1 gill  of  thick 

2 oz.  macaroni  1 tomato  sauce 

3 oz.  grated  cheese  1 gill  Espagnole  sauce 

Egg  and  breadcrumbs 

Cut  the  beef  into  neat  round  fillets,  egg  and  crumb 
each  one,  and  fry  in  hot  fat;  dish  in  a circle  on  mashed 
potato.  Have  ready  the  macaroni  boiled  in  salted 
water,  and  cut  into  pieces  about  half  an  inch  long,  add 
to  it  about  a gill  of  tomato  sauce,  and  heat  through ; 
just  at  the  last  add  the  cheese,  and  serve  in  the  centre 
of  the  fillets.  Pour  the  Espagnole  sauce  round,  and 
serve  very  hot. 


No.  79. 

FILETS  de  BCEUF  PIQUE. 


(Fillets  of  Beef  Larded.) 


1£  lb.  fillet  of  beef 
Larding  bacon 
1 carrot 
1 turnip 
1 onion 

£ teaspoonful  celery  seeds 


1 bunch  of  herbs 
About  £ pint  of  stock 
Espagnole  sauce 
Spinach  or  macedoine  of 
vegetables  for  garnish 


Cut  the  beef  into  neat  round  fillets  and  lard  each 
one  carefully.  Cut  the  carrot,  turnip,  and  onion  into 
large  pieces,  using  enough  to  cover  the  bottom  of  the 
braising  pan  ; put  the  herbs  and  celery  seeds,  tied  in 
muslin,  in  the  middle.  Instead  of  using  a braising 
pan,  a stewpan  may  be  used.  Pour  in  enough  boiling 
stock  to  half  cover  the  pieces  of  vegetable,  and  place 
the  fillets  on  the  top  of  the  vegetables,  cover  with  a 
buttered  paper,  and  cook  gently  about  three-quarters 
of  an  hour  till  tender.  When  cooked,  place  in  a hot 
oven  for  two  or  three  minutes  to  make  the  bacon  crisp, 
then  glaze  and  dish  on  mashed  potato  or  on  a crofite  of 
fried  bread.  Pour  good  Espagnole  sauce  round  and 
garnish  with  spinach  or  macedoine  of  vegetables. 
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No.  80. 


TOURNEDOS  de  BOEUF  AUX  OLIVES. 


(Tournedos  of  Beef  with  Olives.) 


lj  lb.  fillet  of  beef 
4 ozs.  veal  or  beef 
£ oz.  butter 
1 oz.  flour 
£ gill  stock  or  water 
z oz.  grated  cheese 
1 yolk 
Salt 


Pepper 

Cayenne 

About  6 olives  stoned 
Mashed  potato  or  round 
croutes  of  bread 
About  1 gill  Espagnole 
sauce 


Cut  the  beef  into  nice  oval  fillets.  Chop  and  pound 
the  veal  or  use  the  trimmings  of  the  beef ; make  a 
panada  of  £ oz.  of  butter,  i oz.  of  flour,  and  \ gill  of 
stock.  When  cool,  add  to  the  veal  with  the  cheese  and 
yolk,  season  well,  and  rub  all  through  a wire  sieve.  Fill 
some  well-greased  bouchee  moulds  with  this  mixture 
and  place  a stoned  olive,  also  filled  with  this  mixture, 
in  the  middle;  steam  gently  for  half  an  hour.  Fry  or 
grill  the  fillets  of  beef,  and  dish  each  fillet  on  a round 
of  mashed  potato  or  fried  bread.  When  cooked,  turn 
the  mixture  out  of  the  little  moulds  and  dish  one  on 
each  fillet.  Pour  Espagnole  sauce  round. 


No.  8i. 

FILETS  de  BGEUF  a la  NAPOLEON. 


(Fillets  of  Beef  a la  Napoleon.) 


1£  to  2 lbs.  fillet  of  beef 
2 ozs.  of  imitation  Foie  Gras 
1 yolk  of  egg 
About  6 stoned  olives 
Bordelaise  sauce 


A piece  of  beef  marrow 
(about  2d.) 

About  6 rounds  of  fried 
bread 
Frying  fat 


Cut  the  fillets  into  small  thick  rounds,  and  fry  or 
grill  for  about  five  minutes,  leaving  them  slightly  under- 
done. Press  them  between  two  dishes  with  a weight 
on  the  upper  dish  till  slightly  flattened.  Mix  the  Foie 
Gras  with  the  yolk  of  egg,  and  spread  one  side  of  the 
fillets  fairly  thickly  with  the  mixture ; stuff  the  olives 
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also  with  it.  Put  the  fillets  and  olives  on  to  a buttered 
baking  sheet,  cover  them  with  a buttered  paper,  and 
make  hot  through  in  a moderate  oven  (about  12 
minutes)  or  less  if  the  fillets  are  still  hot  when  you 
spread  them.  Put  the  marrow  into  boiling  water  and 
boil  gently  for  five  minutes,  then  cut  in  thick  slices 
and  put  in  the  oven  for  a few  minutes.  Place  the  fillets 
each  on  a round  of  fried  bread ; arrange  on  a dish,  and 
pour  Bordelaise  sauce  over  them.  Place  a round  of 
marrow  and  a stuffed  olive  on  each  fillet,  and  serve  at 
once  very  hot. 


No.  82. 

BEEF  OLIVES. 


1 lb.  beef  steak  or  fillet 

2 oz.  breadcrumbs 

1 oz.  suet  (chopped  finely) 
1 teaspoonful  chopped 
parsley 

3 tea,spoionful  chopped 
thyme  and  marjoram 


1 egg 

Salt,  pepper,  and  a very 
little  nutmeg  and 
grated  lemon  rind  if 
liked 

1 pint  brown  sauce  or 
thickened  gravy 


Cut  the  meat  into  thin  slices,  four  or  five  inches  long, 
and  about  two  inches  wide.  Mix  the  suet,  breadcrumbs, 
parsley,  thyme,  marjoram,  and  plenty  of  salt  and 
pepper,  bind  all  together  with  the  egg,  and  spread  a 
little  of  this  mixture  on  each  slice  of  meat,  roll  up  and 
tie  round  with  string.  Put  the  brown  sauce  into  a 
saucepan,  and  when  boiling,  put  in  the  rolls  of  beef. 
Stew  gently  for  one  hour,  then  remove  the  string  from 
the  olives,  and  dish  on  mashed  potato;  strain  the  sauce 
over  and  round.  Cooked  beef  may  be  re-heated  in  this 


way. 


No.  83. 

COTELETTES  de  MOUTON  a la  Bordeaux. 

(Cutlets  a la  Bordeaux.) 

li  lb.  best  end  of  neck  of  ] 1 gill  tomato  sauce 

mutton  I 1 gill  Espagnole  sauce 

2 hard-boiled  eggs  i Egg  and  breadcrumbs 

Trim  the  cutlets  neatly,  egg  and  crumb  each  one,  and 
fry  in  hot  fat  till  brown  and  cooked  through.  Cut  the 


45 


eggs  in  half  and  cut  each  half  in  four,  make  the  tomato 
sauce  hot,  and  put  in  the  eggs  for  a few  minutes.  Dish 
the  cutlets  on  a circle  of  mashed  potato,  put  the  tomato 
sauce  and  eggs  in  the  centre,  and  pour  the  Espagnole 
sauce  round. 


No.  84. 

cdTELETTES  de  MOUTON  a la  Soubise. 


(Cutlets  a la  Soubise.) 


lb.  best  end  of  neck  of 
mutton 

About  1 gill  Soubise  sauce 
1 tablespoonful  glaze 


Pepper  and  salt 
A little  brown  sauce  or 
gravy 


Cut  the  meat  into  cutlets  and  trim  each  one  neatly, 
leaving  about  half  an  inch  of  the  bone  bare  and  scraped 
quite  clean.  Braise  or  fry  or  grill  the  cutlets  till  cooked, 
then  glaze  each  one  and  dish  in  a circle  on  mashed 
potato.  Reduce  the  Soubise  sauce  till  quite  thick,  and 
put  it  into  the  centre  of  the  circle  of  cutlets..  Pour 
some  good  brown  sauce  round  the  dish  and  serve  hot. 


No.  85. 

COTELETTES  de  MOUTON  a la  Proven^ale. 


(Cutlets  a la  Provengale.) 


li  lb.  best  end  cf  neck  of 
mutton 

1 gill  white  sauce 
^ i oz.  butter 

2 mushrooms  (finely 

chopped) 

2 shalots  or  1 onion  (finely 
chopped) 


1 dessertspoonful  chopped 

parsley 

2 yolks  of  eggs 
Pepper  and  salt 

J<  oz.  grated  Parmesan 
1 teaspoonful  brown  bread- 
crumbs 


Cut  the  meat  into  cutlets  and  trim  each  one  neatly, 
fry  or  braise  them,  and  press  flat  between  two  dishes. 
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with  a weight  on  top,  till  cold.  Melt  the  butter  in  a 
saucepan  and  fry  the  mushrooms  and  shalots  for  a few 
minutes,  without  browning  them  ; drain  away  the  butter, 
then  add  the  white  sauce  and  stir  till  boiling,  boil 
two  or  three  minutes,  then  remove  from  the  fire  and 
whisk  in  the  yolks  of  eggs,  cook  without  boiling  till  very 
thick,  stirring  well,  and  add  the  parsley.  Allow  to  get 
cold,  then  spread  one  side  of  each  cutlet  thickly  and 
smoothly  with  this  mixture,  being  careful  to  coat  the 
same  side  of  each  cutlet,  so  that  when  arranged  in  a 
circle  with  the  coated  side  up,  the  bones  shall  all  curve 
in  the  same  direction — from  the  centre.  Mix  the  bread- 
crumbs and  cheese  together  and  sprinkle  over  the  cut- 
lets ; put  into  the  oven  to  get  thoroughly  hot,  and  dish 
in  a circle  on  mashed  potato,  with  Espagnole  or  demi- 
glace  sauce  poured  round.  If  liked,  some  of  the  mixture 
used  for  coating  the  cutlets  may  be  piled  in  the  centre. 


No.  86. 

COTELETTES  de  MOUTON  a la  Milanaise. 


(Cutlets  a la  Milanaise.) 


1£  lb.  best  end  of  neck  of 
mutton 
1 egg 

Breadcrumbs 

About  1 gill  white  sauce 


1 gill  Espagnole  sauce 
£ oz.  macaroni  (boiled) 

2 oz.  bam  or  tongue 
1 or  2 truffles 


Cut  the  meat  into  cutlets,  trim  them  neatly,  egg  and 
breadcrumb  and  fry  till  cooked  through.  Put  the  white 
sauce  into  a saucepan,  and  when  hot,  stir  the  ham  or 
tongue,  macaroni,  and  truffles,  all  cut  into  small  julienne 
strips,  into  it  and  mix  well.  Dish  the  cutlets  in  a circle 
on  mashed  potato,  put  the  white  sauce  in  the  centre,  and 
pour  the  Espagnole  sauce  round. 

E 
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No.  87. 


CUTLETS  with  Tomato  Sauce. 


Ij  lb.  best  end  of  neck  of 
mutton 
1 egg 


Breadcrumbs 
Mashed  potatoes 
Tomato  sauce 


Cut  the  meat  into  cutlets  and  trim  each  one  neatly, 
egg  and  breadcrumb,  and  fry  in  hot  fat  till  thoroughly 
cooked  and  golden  brown.  Have  the  potatoes  ready 
mashed  with  a little  butter,  pepper,  and  salt,  and  two 
tablespoonfuls  of  cream  if  liked ; pile  these  in  the  centre 
of  a hot  dish,  and  dish  the  cutlets  leaning  on  the 
potatoes,  with  the  bones  upward.  Pour  tomato  sauce 
round  and  serve  very  hot. 


No.  88. 


CUTLETS  a la  VILLEROI. 


About  7 lamb  or  mutton 
cutlets 

1 gill  white  sauce 
A few  cracknel  biscuits 
rubbed  through  a wire 
sieve 


1 egg 

Breadcrumbs  or  panurette 
1 bunch  of  watercress 
Macedoine  of  vegetables 
About  half  a pint  of  cold 
cucumber  sauce 


Trim  the  cutlets  well,  and  fry  quickly  in  a frying 
pan  till  light  brown  and  slightly  underdone.  Be  sure  to 
have  the  fat  smoking  from  the  middle  of  the  frying  pan 
before  putting  the  cutlets  in.  Put  the  cutlets  on  a flat 
dish,  with  another  dish  and  a weight  on  the  top  of  them, 
and  allow  to  get  cold.  Coat  each  cutlet  with  the  white 
sauce  on  one  side,  roll  in  the  cracknel  crumbs,  then  egg 
and  crumb  in  white  breadcrumbs  or  panurette.  Fry 
carefully  in  deep  fat,  dish  in  a circle,  with  macedoine 
of  vegetables  in  the  centre,  and  watercress,  well  washed 
and  seasoned  in  oil  and  vinegar,  round  the  dish ; put 
white  cutlet  frills  on  the  bones  and  hand  cold  cucumber 
sauce  separately.  Have  dish  and  plates  really  hot  for 
this  entree. 
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No.  89. 


NOISETTES  de  MOUTON  a la  TYROLIENNE. 


(Fillets  of  Mutton  a la  Tyrolienne.) 


About  2 lb.  best  end  of  neck 
of  mutton  or  loin  of 
mutton 

About  3 rather  small 
tomatoes 

1 dessertspoonful  of  chopped 
parsley 

3 gill  salad  oil 

j gill  vinegar 


1 chopped  shalot  or  a 
slice  of  onion  chopped 
1 bayleaf,  i teaspoonful 
salt 

1 oz.  chopped  ham 
About  I5  gills  Esptagmiole 
or  brown  sauce 
1 oz.  butter,  egg,  bread- 
crumbs, and  fryiug  fat 


Remove  the  meat  from  the  bones  in  one  piece,  and 
cut  it  into  about  eight  nice  fillets.  If  you  have  any 
difficulty  in  removing  the  meat  whole,  it  will  do  just  as 
well  if  you  cut  the  meat  into  cutlets  in  the  ordinary  way, 
being  careful  to  get  the  lean  part  the  right  thickness, 
and  then  take  the  meat  from  each  bone,  using  the  round 
part  only.  Put  the  oil,  vinegar,  shalot,  bayleaf,  pars- 
ley, and  salt  on  to  a rather  deep  dish,  and  turn  the 
fillets  over  and  over  in  this  till  well  coated,  leave  for 
several  hours,  or  till  next  day,  turning  them  occasion- 
ally. Then  wipe  them  gently  on  a cloth,  dip  in  bread- 
crumbs, then  in  egg,  and  then  in  breadcrumbs  again. 
Cut  the  tomatoes  in  halves,  squeeze  out  some  of  the 
seeds,  and  fill  up  with  the  chopped  ham  just  mixed  with 
a little  of  the  Espagnole  sauce  to  moisten  it.  Place 
these  on  a buttered  baking  sheet,  and  bake  in  a moder- 
ate oven  about  five  minutes.  Place  about  2 ozs.  of  good 
clarified  dripping  in  a frying  pan,  and  when  just 
beginning  to  smoke,  lay  in  the  egged  and  crumbed 
fillets  quickly ; directly  they  begin  to  brown  turn  them 
over,  and  then  reduce  the  heat  and  let  them  cook 
rather  slowly,  so  that  they  are  thoroughly  cooked,  and 
only  a deep  golden  brown.  When  done,  arrange  them 
in  a row  on  a dish,  one  overlapping  the  next,  pour  some 
boiling  Espagnole  sauce  round  the  dish  and  place  the 
halves  of  tomatoes  round  at  equal  distances.  The 
Espagnole  sauce  should  have  about  a tablespoonful  or 
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rather  less  of  the  oil  and  vinegar  mixture  that  the  fillets 
were  soaked  in,  boiled  up  with  it.  Allow  half  a tomato 
to  each  fillet. 


No.  90. 

BROWN  CURRY. 


1 lb.  any  meat  (mutton  is 
best) 

1 large  onion 
1£  oz.  butter 

1 tablespoonful  curry  powder 


£ a pint  stock  or  water 
1 teaspoonful  lemon  juice 
£ an  apple  (chopped) 

Salt 


Cut  the  meat  into  small,  square  pieces,  and  slice  the 
onion ; make  the  butter  hot  in  a saucepan,  add  the 
onion  and  meat,  and  fry  all  together  over  a fairly  hot 
fire  till  light  brown;  add  the  curry  powder,  and  fry 
again  for  a few  minutes,  adding  the  lemon  juice  directly 
it  begins  to  fry;  put  in  the  apple  and  stock,  stir  till 
boiling,  and  simmer  gently  for  hours,  or  till  the 
meat  is  tender.  Season  with  salt,  and  serve  with  boiled 
rice. 


No.  91. 

CURRY  OF  COLD  MEAT. 


£ lb.  cold  meat 
1 large  onion  (sliced) 

1 oz.  butter 

1 heaped  dessertspoonful 
flour 

1 tablespoonful  curry  powder 


1£  gills  stock  or  water 
£ an  apple,  chopped  (if 
liked) 

1 teaspoonful  lemon  juice 
Salt 


Melt  the  butter,  and,  when  hot,  fry  the  onion  without 
browning  much  till  nearly  cooked ; add  the  curry 
powder,  and  continue  to  fry  for  a few  minutes ; put  in 
the  lemon  juice,  then  the  flour,  and  stir  well;  add  the 
stock  and  apple,  and  stir  till  boiling;  boil  well  for  about 
five  minutes,  then  put  in  the  meat,  cut  in  small  squares, 
and  simmer  all  very  gently  for  three-quarters  of  an  hour. 
Add  salt  to  taste,  and  serve  with  boiled  rice. 


5° 


Xo.  92. 

DRY  CURRY. 


1 lb.  meat  or  1 small 
chicken  or  rabbit 
1 large  onion 

1 tablespoonful  curry  powder 
(rather  less  if  not  liked 
hot) 


3 oz.  butter 

1 dessertspoonful  lemon 
juice 
Salt 

1 apple  (chopped) 


Cut  the  meat  into  small,  square  pieces,  and  slice  the 
onion ; melt  the  butter  in  a saucepan,  and,  when  hot, 
fry  the  meat  and  onion  in  it  for  1 5 minutes ; add  the 
curry  powder  and  lemon  juice  and  the  apple,  and 
stir  all  well  together  over  the  lire  for  a few  minutes ; 
put  the  lid  on  the  saucepan,  and  put  over  a very  slow 
fire  for  ij  hours,  stirring  it  frequently,  and  being  careful 
to  see  that,  although  it  must  not  boil,  it  continues  to 
cook  gently ; if  it  seems  very  dry,  add  a little  more 
butter,  and  remember  it  is  very  liable  to  burn.  Season 
with  salt  to  taste,  and  serve  with  boiled  rice. 


Xo.  93. 

WHITE  CURRY. 

lb.  veal,  or  1 fowl,  or  1 
rabbit 
1 onion 

Half  an  apple  (finely 
chopped) 

lj  tablespoonfuls  curry  pow- 
der 

Cut  the  veal  into  rather  small,  square  pieces,  or  cut 
the  fowl  or  rabbit  into  joints,  and  fry  without  browning 
in  the  butter,  then  take  out  the  meat,  and  fry  the  onion 
also  without  browning,  add  the  curry  powder,  continue 
to  fry,  and  squeeze  in  a few  drops  of  lemon  juice. 
Stir  in  the  flour.  Have  ready  half  a pint  of 
almond  or  cocoanut  milk,  and  add  it  to  the  curry- 
powder,  elff  ; stir  till  boiling,  and  then  put  in  the  meat 


2 oz.  butter 

1 tablespoonful  creme  de 

riz  or  flour 

2 oz.  almonds  or  cocoanut 
5 pint  water  (hot) 

Juice  of  about  half  a lemon 
About  1 teaspoonful  salt 
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and  chopped  apple,  and  allow  all  to  simmer  very  gently 
for  about  an  hour  till  the  meat  is  tender;  then  season 
with  salt  and  more  lemon  juice,  and  serve  with  boiled 
rice. 

To  prepare  the  almond  milk,  blanch,  chop,  and 
pound  the  almonds,  with  a little  of  the  water,  let 
them  soak  in  the  water  for  ten  minutes  or  longer, 
then  strain  and  use;  add  a little  more  water  to  the 
almonds  in  case  the  curry  gets  too  thick.  Cocoanut 
can  be  prepared  in  the  same  way.  If  desiccated  cocoa- 
nut  is  used,  only  i oz.  will  be  required. 


No.  94. 

FRICASSEE  de  VOLAILLE. 


(Fricassee 

1 fowl 

lg  pints  white  stock  or  water 

2 oz.  butter 
2 oz.  flour 

A blade  of  mace 
1 small  onion 


of  Chicken.) 

1 bayleaf 
10  peppercorns 

1 clove 

A bunch  of  herbs 

2 yolks  of  eggs 

2 tablespoonfuls  cream 


Cut  the  fowl  into  neat  joints  and  remove  the  skin. 
Put  the  stock,  mace,  bayleaf,  onion,  peppercorns, 
clove,  and  herbs  into  a saucepan,  with  the  neck,  skin, 
and  trimmings  of  the  fowl,  and  bring  slowly  to  the  boil. 
When  boiling,  rub  the  fowl  with  lemon  juice,  and  add 
to  the  stock.  Simmer  gently  about  an  hour  till  the  fowl 
is  tender.  Melt  the  butter  in  a saucepan,  add  the  flour, 
and  fry  a little,  without  browning ; then  strain  the  stock, 
and  add  nearly  all  of  it  to  the  butter  and  flour;  stir  till 
boiling,  and  boil  four  or  five  minutes;  if  too  thick,  add 
the  rest  of  the  stock.  Remove  from  the  fire,  mix  the 
cream  and  yolks  of  eggs  together,  and  stir  them  quickly 
to  the  sauce ; cook  a little  without  boiling,  put  in  the 
pieces  of  fowl,  and  let  them  get  hot  through,  without 
boiling,  stirring  carefully.  Pile  the  fowl  in  the  middle 
of  a hot  dish,  and  pour  the  sauce  over  and  round.  If 
liked,  the  dish  may  be  garnished  with  cooked  button 
mushrooms,  and  the  trimmings  used  to  flavour  the 
stock. 
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No.  95. 


CHICKEN  EN  CASSEROLE. 


(Casserole  of  Chicken.) 


lj  oz.  butter 

1 tablespoonful  salad  oil 
1£  oz.  flour 
1 pint  stock 

i teaspoonful  celery  seeds 
and  a pinch  of  thyme,  a 
pinch  of  marjoram,  and 
a bayleaf,  all  tied 
together  in  muslin 
1 carrot 


1 onion 

12  peppercorns 

2 tomatoes 

1 glass  sherry 
About  ^ lb.  mushrooms 
(these  may  be  omitted) 
10  Spanish  olives,  if  liked 
1 small  dessertspoonful 
Bovril 
1 chicken 


Put  the  butter  and  oil  into  a casserole,  and,  when  hot, 
fry  the  chicken  either  whole  or  cut  in  joints  till  light 
brown;  lift  out  on  to  a plate,  and  make  the  butter  hot 
again.  Fry  the  onion  and  carrot,  cut  in  thick  slices,  in 
the  butter  till  just  beginning  to  brown,  then  add  the 
flour,  and  continue  to  brown  all  together  till  the  flour 
is  a deep  golden  brown ; add  the  stock,  herbs,  and 
celery  seeds,  peppercorns,  tomatoes  sliced,  the  sherry 
and  Bovril,  and  stir  all  over  the  fire  till  boiling.  Put 
in  the  chicken,  and  simmer  all  together  gently  for  about 
an  hour,  according  to  the  age  of  the  chicken ; lift  out 
the  chicken,  then  strain  off  the  sauce  through  a hair 
sieve,  return  the  sauce  and  chicken  to  the  casserole, 
add  the  olives,  stoned,  and  the  mushrooms,  stalked  and 
skinned.  Simmer  very  gently  for  about  20  minutes 
longer,  and  serve  in  the  casserole. 


No.  96. 

CHICKEN  CREAM. 

i lb.  raw  chicken  meat  1 gill  of  cream 

1 oz.  butter  Salt,  pepper,  and  cayenne 

2 eggs  I 

Put  the  meat  twice  through  a mincing-machine, 
pound  well  in  a mortar,  add  the  butter  and  seasoning, 
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then  the  eggs,  one  at  a time,  mixing  well  together.  Rub 
through  wire  sieve  and  stir  in  the  cream.  Stir 
thoroughly  till  the  mixture  thickens  slightly,  so  that  the 
cream  gets  whipped  in  the  mixture.  Steam  very  gently 
in  a well-greased  mould  for  three-quarters  of  an  hour, 
or  rather  longer.  Turn  out  on  to  a hot  dish.  Coat 
with  best  white  sauce.  Decorate,  and  serve  hot. 


No.  97. 

MEDAILLONS  DE  VEAU,  OU  DE  VOLAILLE. 


(Medallions  of  Veal,  or  of  Chicken). 


5 lb.  cooked  veal  or  chicken 
5 or  4 oz.  cooked  ham  or 
tongue 

About  f pint  white  sauce 


£ oz.  gelantine  (rather  less) 
A little  aspic  jelly 
Salad  for  dishing 


Chop  the  veal  and  ham  and  mix  with  a little  of  the 
white  sauce  which  has  had  the  gelatine  dissolved  in  it. 
Form  into  rounds,  and  allow  to  stand  till  slightly  firm. 
Colour  some  of  the  sauce  green,  and,  when  nearly  set- 
ting, coat  half  the  rounds  of  veal  with  the  white  sauce 
and  the  other  half  with  the  green  sauce.  When  quite 
set,  decorate  and  coat  with  aspic.  Dish  on  salad. 
Serve  as  a cold  entree  or  supper  dish. 


No.  98. 

PETITES  CAISSES  a 1TMPERIALE. 

(Little  Cases  a lTmperiale.) 

A little  short  or  cassolette  1 A few  mushrooms  and 
pastry  I truffles 

4 oz.  cooked  sweetbread,  ! A little  good  white  sauce 
chicken,  or  veal  | 2 yolks  of  eggs 

1 oz.  ham  or  tongue  1 2 whites  of  eggs 

Line  some  greased  moulds  with  cassolette  pastry  or 
short  pastry.  Put  a piece  of  greased  paper  in  each 


mould  and  fill  the  paper  with  rice.  Bake  in  a moderate 
oven  for  about  15  minutes,  then  remove  the  rice  and  fill 
the  cases  with  the  above  mixture. 

Cut  the  sweetbread,  chicken,  or  veal,  and  the  ham 
into  very  small  dice.  Mix  with  the  sauce  and  yolks  of 
eggs.  Season  highly,  and  cook  over  the  fire  without 
boiling  till  the  eggs  thicken.  Fill  into  the  cases ; beat  the 
whites  of  two  eggs  very  stiffly,  with  a good  pinch  of  salt, 
add  a little  cayenne,  and  force  this  on  the  top  of  the 
■cases.  Bake  in  a slow  oven  about  three  minutes.  Have 
ready  a hot,  hard-boiled  egg,  cut  it  in  slices,  and  put  a 
slice  on  top  of  each  case,  sprinkle  with  a little  chopped 
parsley,  and  serve  very  hot. 


No.  99. 


BONNES  BOUCHES  a la  IY10DERNE. 


Some  mashed  potato  pre- 
pared as  for  dishing 
entrees. 

4 lb.  cooked  chicken,  veal, 
or  any  white  meat 
1 oz.  ham 
Pepper 


Salt 

About  li  tablespoonfuls 
white  sauce 

A grate  of  nutmeg,  if  liked 

Round  croutes  of  bread 
and  white  sauce  for 
dishing 


Grease  some  small  moulds  with  melted  clarified 
butter,  and  while  liquid  sprinkle  with  panurette  or 
brown  breadcrumbs,  coating  each  mould  completely. 
Line  the  moulds  with  the  prepared  potato,  leaving 
a hollow  in  the  middle.  Chop  the  meat,  and 
mix  with  the  white  sauce  and  ham  to  a rather 
moist  paste;  season  well.  Fill  the  hollows  of  the 
moulds  with  this  mixture,  smooth  over  with  potato, 
brush  the  tops  with  beaten  egg,  and  bake  in  a very 
moderate  oven  about  1 2 minutes.  Dish  each  mould  on 
a croute  of  fried  bread  and  pour  white  sauce  round  the 
dish. 
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No.  ioo. 

CROQUETTES  de  VOLAILLE. 

(Croquettes  of  Chicken.) 

6 oz.  cooked  fowl  {finely  j 2 oz.  lean  cooked  ham  or 
chopped)  j tongue  (finely  chopped) 

4 mushrooms  ! 1 gill  white  sauce  (about) 

Chop  the  mushrooms  finely,  and  let  them  cook  for 
a few  minutes  in  the  sauce.  Add  the  other  ingredients 
and  mix  well,  season,  and  turn  out  on  to  a plate.  When 
cold,  make  into  croquettes,  egg  and  breadcrumb,  and 
fry  in  hot  fat.  Dish  on  a lace  paper,  and  garnish  with 
fried  parsley. 


No.  ior. 


QUENELLES  de  VEAU. 


(Quenelles  of  Veal.) 


1 lb.  veal  cutlet  (raw) 

1 oz.  butter 

2 oz.  flour 

1 gill  stock  or  water 


2 eggs 

Salt,  pepper,  and  cayenne 
2 tablespoonfuls  cream,  if 
liked 


Melt  the  butter  in  a saucepan,  mix  with  it  the  flour 
and  stock,  boil  well,  stirring  vigorously  until  the  mix- 
ture becomes  thick,  and  leaves  the  sides  of  the  pan 
quite  clean:  this  is  called  a panada.  Let  this  mixture 
cool,  chop  up  the  veal  very  finely,  or  pass  it  twice 
through  a mincing  machine,  and  pound  thoroughly  in  a 
mortar,  add  the  panada  and  eggs,  and  pound  again. 
Season  well  and  rub  through  a wire  sieve.  About  two 
teaspoonfuls  (small)  of  salt,  and  three-quarters  of  a tea- 
spoonful of  pepper  will  season  it  well.  Rutter  the  bottom 
of  a saute-pan  or  frying-pan,  dip  a dessert-spoon  into 
very  hot  water,  put  some  of  the  quenelle-meat  into  it, 
and  shape  it  with  a knife  (also  dipped  in  hot  water),  so 
that  it  is  oval  on  the  top.  Dip  another  dessert-spoon 
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in  hot  water,  and  scoop  the  quenelle  from  the  first  spoon 
on  to  the  buttered  pan.  Proceed  in  the  same  way  till 
all  the  quenelle-meat  is  used  up,  then  pour  about  half  a 
pint  of  boiling  water  carefully  round  the  quenelles, 
cover  them  with  buttered  paper,  and  poach  very  gently 
about  20  minutes.  Dish  in  a circle  on  mashed  potato, 
coat  them  with  white  sauce,  put  white  sauce  round  the 
dish,  and  peas  or  macedoine  of  vegetables  in  the  centre. 


No.  102. 

ROGNONS  a l’Epicurienne. 


(Kidneys  a l’Epicurienne.) 


3 sheep’s  kidneys 
About  8 oz.  quenelle-meat 
2 oz.  butter 

A small  piece  of  onion 
Salt  and  pepper 


1 mushroom 

About  12  small  quenelles 
or  mushrooms 
£ pint  Espagnole  or  Italian 
sauce 


Skin  the  kidneys,  sprinkle  them  with  pepper  and  salt, 
and  split  them  in  halves.  Melt  the  butter  in  a saute-pan 
or  frying-pan,  and,  when  hot,  put  in  the  kidneys, 
onion  and  mushroom  (both  finely  chopped),  and 
fry  very  gently  till  the  kidneys  are  cooked,  stir- 
ring so  that  they  do  not  brown  much.  Butter 
six  small  oval  moulds,  and  line  them  carefully  with 
quenelle-meat,  place  half  a kidney,  well  trimmed, 
in  each,  and  fill  up  the  moulds  with  more  quenelle-meat, 
smooth  over  with  a knife  dipped  in  hot  water,  and 
steam  gently  about  25  minutes.  Turn  out  and  dish  in  a 
line  on  a long,  narrow  croftte  of  fried  bread  or  on  oval 
croutes  of  bread.  Pour  the  sauce,  which  should  not  be 
too  thick,  over  and  round,  and  place  the  quenelles  or 
mushrooms  in  groups  round  the  dish.  The  crofite  of 
fried  bread  may  be  fastened  to  the  dish,  before  the 
kidneys  are  dished,  by  means  of  a little  white  of  egg  or 
glaze.  The  quenelles  should  be  shaped  in  teaspoons. 
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No.  103. 


GRENADINS  de  VEAU. 


(Grenadins  of  Veal.) 


1 lb.  fillet  of  veal 
1 carrot,  1 turnip,  2 onions 
3 sticks  of  celery 
1 bunch  of  herbs 
A little  larding  bacon 
s pint  stock  (about) 


A little  glaze 
Demi-glace  or  tomato 
sauce 

Peas  or  vegetables  cut 
in  fancy  shapes  for 
garnish 


Cut  the  veal  into  round  fillets,  not  too  thick,  and  lard 
each  one  with  the  bacon.  Cut  the  carrot,  turnip,  and 
onions  into  large  pieces,  and  place  them  on  the  bottom 
of  a braising  or  stewing  pan  with  the  celery  and  bunch 
of  herbs ; pour  the  stock  over  the  vegetables,  and  place 
the  fillets  of  veal  on  the  top  of  the  vegetables,  cover 
them  with  a piece  of  buttered  paper,  and  put  on  the 
lid;  the  stock  should  not  touch  the  fillets,  as  they 
should  cook  in  the  steam.  Let  the  contents  of  the 
stewpan  simmer  gently  about  three-quarters  of  an  hour 
till  the  meat  is  tender,  basting  it  occasionally.  Take 
out  the  grenadins  on  to  a baking-tin,  and  place  in  a hot 
oven  for  three  or  four  minutes  to  crisp  the  bacon ; then 
brush  them  over  with  glaze,  and  dish  in  a circle  on 
mashed  potato  with  the  peas  or  vegetables  in  the  centre. 
Pour  the  sauce  round  the  dish,  and  serve  hot. 


No.  104. 


FILETS  de  VEAU  a la  Talleyrand. 


(Fillets  of  Veal  a la  Talleyrand.) 


5 lb.  fillet  of  veal 
3 mushrooms  (chopped) 

1 shalot  or  i onion 
(chopped) 

1 oz.  butter 


1 tablespoonful  chopped 
parsley 

1 teaspoonful  lemon  juice 
1J,  gills  white  sauce 

2 yolks  of  eggs 


Cut  the  veal  into  small  round  fillets,  and  fry  them 
in  the  butter  with  the  mushrooms  and  shalot,  without 
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allowing  them  to  brown ; keep  turning  and  stirring  them 
about  with  a wooden  spoon,  and  cook  well.  Drain 
away  the  butter  and  add  the  white  sauce,  simmer  for 
about  ten  minutes,  then  lift  out  the  fdlets  and  keep  hot. 
Add  the  yolks  of  eggs  to  the  sauce,  and  cook  without 
boiling  till  thick,  then  put  in  the  parsley  and  lemon 
juice.  Dish  the  fillets  on  mashed  potato  and  pour  the 
sauce  over.  Serve  at  once.  If  too  thick,  the  sauce  may 
be  thinned  with  milk. 


No.  105. 

EPIGRAMMES  de  VEAU. 


(Epigrammes  of  Veal.) 


1 lb.  veal  cutlet,  or  fillet 
li  oz.  butter 
1 £ oz.  flour 

1 pint  white  stock 

2 yolks  of  eggs 

1 tablespoonful  cream 
About  1 dessertspoonful 
lemon  juice 


Pepper  and  salt  and  a 
very  little  nutmeg 
Egg  and  breadcrumbs 
About  1 gill  of  Espagnote 
sauce 

Macedoine  of  vegetables 
or  peas  for  garnish 


Cut  the  veal  into  neat  round  fillets,  and  fry  in  the 
butter  for  about  seven  minutes  till  cooked,  then  press 
between  two  dishes  till  cold.  Add  the  flour  to  the 
butter,  mix  well,  and  fry  gently  for  two  or  three  minutes 
without  allowing  it  to  brown,  then  add  stock,  and  stir 
till  boiling;  boil  well,  still  stirring,  then  remove  from 
the  fire,  and  beat  in  the  yolks  of  eggs  and  cream ; cook 
over  a gentle  heat  for  a few  minutes  without  allowing 
it  to  boil,  then  season  with  salt  and  pepper,  lemon  juice, 
and  just  a little  nutmeg;  pour  out  on  to  a plate  and 
allow  to  get  cold.  When  cold,  cover  the  fillets  with  the 
prepared  sauce,  cover  with  breadcrumbs,  brush  over 
with  egg,  crumb  again,  and  fry  in  very  hot,  deep  fat  till 
crisp  and  brown.  Dish  on  a border  of  tomato  rice  or 
on  mashed  potato,  pour  Espagnole  sauce  round,  and 
garnish  with  macedoine  of  vegetables  or  peas. 
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No.  106. 


KROMESKIS  a la  Russe. 


6 oz.  cooked  fowl,  finely 
chopped 

1 oz.  lean  cooked  ham,  finely 
chopped 

4 preserved  mushrooms 
About  1 gill  white  sauce 
Some  fat  bacon  or  ham 


2 eggs 
2 oz.  flour 

1 tablespoonful  salad  oil 
or  butter,  melted 
1 tablespoonful  milk 
Salt  and  pepper 


Chop  the  mushrooms,  add  the  fowl  and  ham,  and 
season  well,  and  mix  with  enough  white  sauce  to  form 
a paste.  Turn  out  on  a plate  to  cool.  When  cold, 
make  into  cork-shaped  croquettes.  Cut  the  bacon  or 
ham  into  thin  small  slices  and  roll  each  croquette  into 
one  of  the  slices.  Sift  the  flour  into  a basin,  put  in  the 
yolks  of  the  eggs,  salad  oil,  milk,  and  a pinch  of  salt, 
beat  well  together,  add  more  milk  if  necessary,  then 
whip  the  whites  of  the  eggs  to  a stiff  froth  and  add 
them  lightly  to  the  flour,  etc.,  dip  each  croquette  into 
this  batter,  and  fry  at  once  in  deep  fat.  Serve  hot  on 
a fancy  paper  garnished  with  fried  parsley. 


No.  107. 


LANGUE  de  BCEUF  a la  Milanaise. 


(Tongue  a la  Milanaise.) 


4 oz.  cooked  ox  tongue 
i gill  tomato-, 

sauce  I 

£ gill  Espagnole  | 
sauce  ' 

5 truffles  (these 

omitted) 

8 preserved  mushrooms 


or  1 gill 
tomato 
sauce 

may  be 


1 hard-boiled  egg 

2 oz.  Spaghetti 

i oz.  grated  parmesan 
cheese 

A little  chopped  parsley 
for  decorating 
Paper  or  china  cases 


Cut  the  tongue  into  small  strips,  chop  the  mushrooms 
coarsely,  boil  the  Spaghetti  till  tender,  and  cut  it  into 
strips  about  one  inch  long.  Mix  all  into  the  sauces, 
using  only  enough  sauce  to  make  into  a rather  moist 
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paste,  add  the  cheese,  and  truffles,  cut  into  strips  if 
used,  also  rather  more  than  half  the  hard-boiled  egg, 
with  the  yolk  chopped  and  the  white  cut  into  strips. 
Fill  into  small  paper  cases,  put  the  rest  of  the  yolk 
through  a wire  sieve,  and  chop  the  rest  of  the  white. 
Decorate  with  white,  yolk,  chopped  parsley,  and  a 
little  truffle  if  liked.  Put  into  the  oven  for  a few  minutes 
to  get  hot  through. 

No.  108. 

LANGUE  de  BGEUF  a la  Monaco. 


(Tongue  a la  Monaco.) 


Thick  slices  of  ox  tongue 
About  j lb.  mushrooms 
About  1 gill  stock  and 
sherry  <mixed) 

Some  marrow 


Freruob  and  English  mustard 
C routes  of  fried  bread 
Salt  and  cayenne 
1 oz.  butter 


Cut  the  slices  of  tongue  into  rounds  and  heat  up  in 
a little  stock.  Wash,  peel,  and  chop  the  mushrooms, 
and  fry  them  in  the  butter  till  thoroughly  cooked.  Place 
a good  layer  of  the  mushroom  mixture  on  each  croute 
of  bread,  which  should  be  the  same  size  as  the  rounds 
of  tongue,  then  a round  of  the  tongue,  then  a slice  of 
devilled  marrow.  Pour  some  sauce  Monaco  on  to  a 
hot  dish  and  arrange  the  croutes  on  the  top.  Serve 
hot. 


No.  109. 


RIS  de  VEAU  a la  Pompadour. 


(Sweetbread  a la  Pompadour.) 


1 calf’s  sweetbread 
About  i oz.  pistachio  nuts 
One  or  two  truffles 
A little  larding  bacon 
Vegetables  for  braising 


About  1 oz.  of  glaze 
s pint  of  good  Espagnole 
sauce 

Macedoine  of  vegetables 


Soak  the  sweetbread  in  salt  and  water  for  about  two 
hours,  changing  the  water  occasionally.  Put  it  into 
a large  saucepan  of  cold  water  and  bring  slowly  to  the 
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boil,  then  put  in  a basin  of  clean,  cold  water.  Trim 
off  all  fat,  skin,  and  gristle,  and  place  it  on  a board 
with  a dish  on  the  top  of  it  for  a few  minutes  to  slightly 
flatten  it.  When  quite  cold,  lard  it  in  rows,  with  strips 
of  larding  bacon,  strips  of  truffle,  and  quarters  of 
pistachio  nuts.  Wrap  in  buttered  paper  and  braise  for 
one  hour  or  rather  longer.  Take  up  on  to  a baking 
sheet  and  slightly  crisp  the  bacon  in  a very  hot  oven, 
or  with  a salamander,  or  under  the  grill  of  a gas  stove. 
Dish  on  a croute  of  bread  or  on  a bed  of  spinach. 
Brush  over  with  liquid  glaze.  Pour  Espagnole  sauce 
round  and  put  little  groups  of  macedoine  of  vegetables 
round  the  dish.  Small  sweetbreads  may  be  done  in 
the  same  way. 


No.  no. 


RIS  d’AGNEAU  a la  Voltaire. 


(Lambs’  Sweetbreads  a la  Voltaire.) 


6 lambs’  sweetbreads 
6 artichoke  bottoms 

2 lb.  spinadh,  boiled  and 

rubbed  through  a sieve 
1 oz.  butter 
1 oz.  flour 

i pint  good  white  stock 

3 yolks  of  eggs 


6 mushrooms  (chopped) 

1 slice  onion  (chopped) 

1 teaspoonful  chopped 
parsley 

1 teaspoonful  lemon  juice 
Salt 

Cayenne 
A little  glaze 


Blanch,  trim,  and  braise  the  sweetbreads  for  about 
three-quarters  of  an  hour.  Cook  the  artichoke  bottoms 
on  a buttered  tin,  covered  with  a butter  paper,  in  a 
moderate  oven  for  ten  minutes.  Heat  up  the  spinach 
with  a little  butter.  Melt  the  i oz.  of  butter  and  fry 
the  mushrooms  and  onion  without  browning,  add  the 
flour,  stir  well,  and  fry  a little,  and  add  the  stock ; 
stir  till  boiling.  Boil  well ; if  too  thick,  add  more  stock 
or  milk.  Cool,  add  the  yolks,  cook  without  boiling  till 
thick,  stir  in  the  parsley  and  lemon  juice,  season  well. 
Put  a spoonful  of  this  sauce  on  each  artichoke  bottom, 
arrange  the  spinach  on  a hot  dish,  put  the  artichoke 
bottoms  on  the  top  and  a glazed  sweetbread  on  each 
artichoke  bottom.  Pour  the  rest  of  the  sauce  round 
the  dish,  or  hand  separately. 
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No.  in. 

RIS  d’AGNEAU  a la  St.  Germain. 


(Lambs’  Sweetbread  a la  St.  Germain.) 


6 Lambs’  sweetbreads 
Rather  more  than  a gill  of 
cooked  or  tinned  green 
peas 

1 tablespoonfUil  of  cooked 
sieved1 2 * 4  potato 
1 oz.  cooked  ham  (chopped) 


2 oz.  cooked  veal  or  chicken 
(chopped) 

About  i gill  white  sauce 
Pastry  cases  or  small 
paper  cases 
Glaze 


Line  some  small  oval  moulds  thinly  with  short  pastry, 
put  a piece  of  buttered  paper  filled  with  rice  into  each 
and  bake  in  a moderate  oven  till  cooked.  Remove  the 
rice  and  turn  out.  Mix  the  chicken  or  veal,  the  cooked 
ham,  and  the  white  sauce  together,  season  well  and  put 
a layer  of  this  mixture  in  the  bottom  of  each  little  case. 
Have  ready  the  sweetbreads  blanched,  trimmed,  and 
braised;  put  one  sweetbread  into  each  case,  glaze 
over  with  thick  glaze,  and  make  hot  in  the  oven.  Have 
the  peas  well  drained  and  rubbed  through  a fine  sieve, 
put  them  into  a saucepan  with  a small  piece  of  butter, 
the  mashed  potato  and  seasoning.  Add  enough  green 
colouring  to  make  the  colour  of  cooked  peas.  Make 
quite  hot,  and  put  into  a forcing  bag  with  a large  rose 
pipe.  Force  roses  of  this  mixture  round  the  edge  of 
each  case,  dish  on  a lace  paper,  and  serve  hot. 


No.  I I 2 . 

TIMBALE  a la  Mikado. 


1 lb.  fillet  of  veal  (raw) 

1 oz.  butter 

2 oz.  flour 

1 gill  stock  or  water 

2 eggs 

I?  teaspoonfuls  salt 

4 teaspoonful  pepper 
4 oz.  cooked  chicken,  veal, 
or  sweetbread 


| 2 oz.  ham 

[ About  2 tablespoonfuls  white 
sauce 

4 or  6 preserved  mushrooms 

J Salt 
! Pepper 

1 or  2 cooked  beetroots 
Espagnole  sauce 


Put  the  raw  veal,  which  should  be  freed  from  skin 
and  gristle  before  being  weighed,  twice  or  three  time3 

F 
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through  a mincing  machine,  then  pound  well  in  a 
mortar.  Melt  the  butter,  add  the  flour,  then  the  stock, 
and  stir  well  over  the  fire ; boil  and  stir  till  the  mixture 
leaves  the  sides  of  the  pan  in  a ball  and  forms  a panada. 
Cool  a little,  add  to  the  pounded  veal  with  the  eggs 
and  seasoning,  pound  again,  and  rub  through  a coarse 
wire  sieve  on  to  a plate.  Cut  the  cooked  veal  and  ham 
in  little  strips,  slice  the  mushrooms,  and  mix  to  a paste 
with  the  white  sauce;  season  to  taste.  Well  butter  a 
plain  round  or  oval  or  jubilee  mould  with  clarified 
butter.  Cut  the  beetroot  into  slices,  stamp  into  small 
rounds,  and  with  a cutter  about  two  sizes  smaller  stamp 
out  the  centre,  dip  these  little  rings  into  clarified  butter 
and  arrange  them  all  over  the  mould,  touching  each 
other,  then  line  the  mould  fairly  thickly  with  the  sieved 
meat,  etc.,  put  the  cooked  meat  mixture  in  the  centre, 
cover  with  more  of  the  sieved  meat  so  as  to  completely 
encase  the  other  mixture,  smooth  over  the  top  anil 
steam  very  gently  ij  hours  till  quite  firm,  then  turn  out 
carefully  on  to  a hot  dish  and  pour  Espagnole  sauce 
round  the  dish.  Garnish  with  cooked  peas  in  little 
groups  round  the  dish. 


Put  the  meat  twice  through  a mincing  machine,  then 
pound  thoroughly  in  a mortar.  Add  the  butter,  sauce, 
eggs,  one  at  a time,  and  season  well.  Then  rub  through  a 
Wire  sieve,  and  stir  in  the  cream.  Stir  for  two  or  three 
minutes  so  as  to  whip  the  cream.  Well  butter  some  little 
timbale  moulds,  rather  more  than  three-quarters  fill 
them  with  the  mixture,  and  steam  very  gently  for  20  to 


No.  113. 

MOUSSES  de  VEAU. 

(Mousses  of  Veal.) 


6 oz.  raw  veal 
! oz.  butter 
1 gill  of  cream 


3 gill  of  thick  white  sauce 
3 eggs 


I Salt,  pepper,  and  cayenne 
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3o  minutes.  Turn  out  on  to  a dish,  coat  with  white 
sauce,  and  decorate  with  chopped  parsley  truffles,  etc. 
This  mixture  may  be  done  in  one  large  mould,  and 
would  require  three-quarters  of  an  hour  to  an  hour 
for  steaming. 


No.  114. 

HIGHbCLASS  RISSOLES. 


4 oz.  of  cooked  meat  chopped 
finely 

i oz.  of  flour 

£ teaspoonful  of  finely 
chopped  onion 
£ oz.  of  butter 


£ gill  of  stock 
1 yolk  of  egg 

1 teaspoonful  of  chopped 
parsley 

i teaspoonful  of  Bovril 
Salt,  cayenne,  and  pepper 


Melt  the  butter,  add  the  onion,  and,  when  just 
beginning  to  brown,  add  the  flour.  Fry  a little,  and 
then  add  the  stock,  boil  gently  for  two  minutes,  put  in 
the  meat,  parsley,  Bovril,  seasoning,  and  yolk  of  egg. 
Stir  over  a gentle  fire  to  bind  the  egg.  Turn  out  on  to 
a plate,  and,  when  cold,  make  into  rissoles  in  the  usual 
manner.  (See  Recipe  No.  130.) 


No. 

HARICOT 

1 lb.  scrag  end  of  neck  of 
mutton 
1 onion 
1 carrot 
1 turnip 

1£  oz.  dripping  or  butter 

1£  oz.  flour 

Salt 

Cut  the  mutton  into 
vegetables  into  dice.  Melt 
.and,  when  quite  hot,  fry  tl 


1 T5- 

MUTTON. 

1 pint  stock  or  water 
(generally  rather  more) 
Pepper 

Pinch  of  thyme  and  mar- 
joram 
1 bayleaf 

£ teaspoonful  celery  seeds 

neat  joints,  and  cut  the 
the  dripping  in  a saucepan, 
le  meat  brown  all  over,  lift 
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out  the  meat  and  put  in  the  vegetables,  brown  them 
slightly,  and  add  the  flour ; let  all  brown  together,  then 
add  the  stock  or  water,  the  herbs  and  celery  seeds, 
tied  in  muslin,  and  stir  till  boiling.  Put  back  the  meat, 
and  simmer  all  gently  for  to  2$  hours,  add  salt  and 
pepper  to  taste,  and  serve  on  a hot  dish.  If  too  thick, 
add  a little  more  stock  or  water.  Remove  the  bunch 
of  herbs  before  dishing. 


No.  1 16. 

IRISH  STEW. 


2 lb.  potatoes 
1 lb.  scrag  end  neck  o.f 
mutton 


1 lb.  onions,  more  if  liked 

2 teaspoonfuls  salt 

1 teaspoonful  pepper 


Peel  the  vegetables,  cut  the  onions  in  slices  and  the 
potatoes  in  halves.  Cut  the  meat  into  neat  joints.  Put 
all  into  a saucepan  in  layers  of  meat  and  vegetables 
and  seasoning.  Add  enough  water  to  nearly  cover,  and 
stew  gently  about  two  hours.  Add  more  salt  and  pepper 
if  necessary. 


No.  1 1 7. 

BROWN  STEW. 

2 ozs.  butter  1 i lb.  of  tomatoes  (if  liked) 

14  oz.  flour  1 carrot  and  1 onion  cut 

1 pint  stock  into  dice 

1 lb.  beef  (stewing  steak)  j A buneli  of  herbs 
i lb.  of  mushrooms  (if  liked)  | 1 clove 

Melt  the  butter  and  fry  the  meat  in  it  till  brown,  take 
out  the  meat,  fry  the  carrot  and  onion,  add  flour  and 
fry  till  brown,  add  the  stock,  herbs,  and  clove,  and  stir 
till  boiling,  add  the  meat,  also  the  mushrooms,  and 
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tomatoes  peeled  and  sliced,  and  simmer  gently  for 
about  two  hours,  or  longer,  if  the  meat  is  at  all  tough. 
Remove  the  herbs  and  clove,  and  dish  on  a hot  dish. 


No.  118. 


SCOTCH  COLLOPS. 


2 lb.  buttock  steak 
1 oz.  butter 
1 onion  chopped 
i oz.  flour 


1 gill  stock  or  water 
Pepper  and  salt 
i teaspoonful  chopped 


parsley,  if  liked 


Chop  the  meat  finely,  melt  the  butter  in  a saucepan, 
when  hot  fry  the  onion  slightly,  then  add  the  meat,  and 
stir  over  a hot  fire  till  all  are  brown  together.  Sprinkle 
in  the  flour,  stir  again  for  a few  minutes,  then  add  the 
stock,  and  stir  till  boiling.  Simmer  all  gently  together 
for  three-quarters  of  an  hour.  Season  thoroughly,  and 
add  the  parsley.  Pour  on  to  a hot  dish,  and  garnish 
with  little  triangles  of  fried  bread. 


Pepper  and  salt 

Cut  the  meat  and  potatoes  into  small  dice,  chop  the 
onion  very  finely  and  mix  meat,  potato,  onion,  pepper, 
salt,  and  water  together  on  a plate.  Roll  out  the  pastry 
rather  thinly,  cut  into  large  rounds  with  a saucepan 
lid,  place  a little  heap  of  the  meat,  etc.,  on  each  round, 
egg  half-way  round  the  edge  of  the  pastry,  join  the 
edges  together  at  the  top,  pinch  well,  and  form  into 
large  scallops.  Brush  all  over  with  egg,  and  bake  in  a 


No.  119, 

CORNISH  PASTIES. 


i lb.  buttock  steak 
i lb.  peeled  potatoes  (raw) 
i onion 


j About  2 tablespoonfuls  of 
cold  water 

j About  i lb.  short  pastry 
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hot  oven  on  a greased  baking-tin  for  a quarter  of  an 
hour,  then  in  a rather  cooler  part  of  the  oven  for  about 
half  an  hour  longer. 


No.  120. 


V IENNA  STEAKS. 


1 lb.  beef  steak 
1 teajspooniful  of  dropped 
parsley 

i teaspoonful  of  chopped 
t/hyme  and1  marjoram 
1 egg 


Salt,  pepper,  and  cayenne 
A little  grated  nutmeg,  if 
liked 

Brown  sauce  and  mashed 
potato  for  dishing 


Mince  the  meat,  and  mix  into  it  the  parsley,  herbs, 
egg,  and  seasoning.  Flour  the  board  well,  and  form 
the  mixture  into  little  round  cakes  like  fillets  of  beef. 
Flour  them  well  on  the  outside,  and  fry  in  about  2 oz. 
of  very  hot  dripping  or  Hugon’s  Suet  in  a frying-pan  for 
about  eight  or  ten  minutes.  Dish  on  a strip  of  mashed 
potato,  pour  Espagnole  or  brown  sauce  round  the  dish, 
and  serve  hot. 


No.  1 2 x . 


LIVER  a la  Fran^aise. 


| lb.  calf’s  liver 
A few  slices  of  bacon 

1 oz.  breadcrumbs 

2 oz.  suet  (finely  chopped) 
i teaspoonful  chopped 

parsley 


i i teaspoonful  chopped 
thyme  and  marjoram 
j About  i egg 

Lemon  rind  and  nutmeg,  if 
liked 


Cut  the  liver  into  thick  slices.  Mix  the  suet,  bread- 
crumbs, parsley,  thyme,  and  marjoram,  season  well, 
and  bind  all  together  with  egg.  Spread  some  of  this  forcei 
meat  on  each  piece  of  liver,  and  cover  with  a small 
slice  of  bacon.  Place  on  a buttered  tin,  cover  with  a 
buttered  paper,  and  bake  for  three-quarters  of  an  hour 
in  a moderate  oven.  Serve  with  brown  sauce. 
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No.  122. 


RAGOUT  OF  RABBIT. 


1 rabbit 
5 lb.  bacon 
1 carrot 
1 onion 


li  oz.  of  flour 

1 pint  of  water  or  stock 

Salt 

Pepper 


Wash  and  clean  the  rabbit,  cut  it  in  neat  joints,  and 
dry  in  a cloth.  Cut  the  bacon  in  slices,  and  fry  in  a 
stewpan,  take  the  bacon  out  and  fry  the  rabbit  a light 
brown,  remove,  and  put  in  the  vegetables,  fry  these  pale 
brown,  then  add  the  flour,  fry  all  together  till  the  flour 
is  a deep  golden  colour,  add  the  water  and  stir  till 
boiling.  Put  in  the  rabbit  and  bacon,  and  stew  very 
gently  for  two  hours. 


No.  123. 

ROMAN  PIE. 

| lb.  of  any  cooked  meat  j Pinch  of  thyme  and  mar- 
2 oz.  macaroni  or  spaghetti  1 jo  ram 
1 teaspoonful  chopped  2 hard-boiled  eggs 

parsley  A gill  of  good  brown  sauce 

Line  a plain  round,  greased  cake-tin  with  short 
pastry.  Put  the  meat  through  a mincing  machine,  boil 
the  macaroni  or  spaghetti,  and  cut  it  into  small  pieces, 
slice  the  eggs,  mix  all  together  with  the  parsley, 
seasoning,  herbs,  and  brown  sauce.  Fill  this  mixture 
into  the  pastry  case,  egg  round  the  edge,  cover  with  a 
round  of  pastry,  knock  up  the  edges,  decorate  with  a 
knife,  make  a large  hole  in  the  middle,  decorate  the 
top  with  leaves,  etc.  Brush  over  with  egg,  and  bake 
in  a moderately-hot  oven  for  an  hour.  Turn  out  care- 
fully on  to  a cloth  held  in  one  hand,  and  then  on  to  a 
dish,  so  that  the  side  that  was  uppermost  is  served 
uppermost. 
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No.  124. 


CURRY  CROQUETTES. 


4 oz.  cold  meat 
2 oz.  rice 

2 pint  of  stock  or  water 
2 teaspoonfuls  of  curry 
powder 


i teaspoonful  lemon  juice 
1 teaspoonful  chopped  onion 
i oz.  butter 
1 teaspoonful  flour 
£ gill  of  stock 


Wash  the  rice  and  boil  in  about  half  a pint  of  stock 
or  water  till  all  the  liquid  is  absorbed  and  the  rice  is 
quite  tender,  stirring  well  the  latter  part  of  the  time,  or 
it  is  very  likely  to  stick  to  the  saucepan  and  burn.  Put 
the  meat  through  a mincing  machine,  melt  the  butter 
in  a saucepan,  and  fry  the  onion,  but  do  not  let  it  get 
more  than  just  coloured.  Add  the  curry  powder  and 
lemon  juice,  stir  over  a slow  lire  for  a minute,  then  stir 
in  the  flour  and  add  the  half-gill  of  stock.  Stir  till 
boiling  and  allow  to  get  quite  thick.  Stir  in  the  meat 
and  rice,  season  well,  and  it  should  then  be  quite  a 
thick  paste.  If  it  seems  very  liquid,  add  the  yolk  of 
an  egg  and  cook  again  over  the  fire  without  allowing  it 
to  boil,  but  stirring  well  until  it  thickens.  This  should 
not  be  necessary  if  the  rice  is  boiled  fairly  dry  in  the 
first  place.  Turn  out  on  to  a plate  and  make  into  a 
smooth  flat  cake.  Divide  into  equal  portions  and  roll 
each  portion  into  a cork  shape.  Roll  each  shape  in 
breadcrumbs,  then  brush  over  with  egg,  and  crumb 
again.  Fry  in  hot,  deep  fat.  Dish  on  a lace  paper, 
and  garnish  with  fried  parsley. 


No.  125. 

TIMBALES  DE  MOUTON. 


(Little  Moulds  of  Mutton.) 


£ lb.  cooked  mutton  or  any 
cold  meat 

1 tablespoonful  tomato  sauce 
or  1 tomato  rubbed 
through  a sieve 


1 egg,  pepper,  salt,  and  a 
grate  of  nutmeg 
£ oz.  butter 
1 oz.  flour 
£ gill  stock  or  water 


Put  the  meat  twice  through  a mincing  machine,  or 
chop  very  finely,  and  mix  with  it  the  tomato  sauce. 
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Melt  the  butter,  add  the  flour,  mix  well,  then  add  the 
stock  and  boil  till  the  mixture  leaves  the  sides  of  the 
saucepan  in  a ball,  add  this  to  the  meat,  beat  up  the 
egg,  and  add  that.  Season  well  and  mix  thoroughly 
together.  Fill  some  small,  well-greased  moulds  with  the 
mixture  and  steam  20  minutes.  Turn  out  and  place 
each  one  on  a round  of  fried  bread  or  toast  and  pour 
brown  sauce  round. 


No.  126. 

HASH. 

About  f lb.  of  cold  meat  I A bunch  of  herbs 
1 oz.  butter  j 1 carrot 

1 oz.  flour  j 1 onion 

Rather  more  than  £ pt.  stock  j Salt  and  pepper 
or  water  and  Bovril 

Cut  the  cold  meat  into  neat  pieces,  peel  the  vegetables 
and  cut  into  dice.  Melt  the  butter,  and,  when  hot,  fry 
the  vegetables  in  it  till  nearly  browning,  add  the  flour 
and  brown  all  together  till  light  brown.  Add  the  stock, 
and  stir  till  boiling,  boil  two  or  three  minutes,  then 
add  the  herbs  and  meat,  and  simmer  very  gently  for 
40  minutes.  Take  out  the  bunch  of  herbs,  season  well, 
and  dish  up.  If  too  thick,  add  a little  more  stock.  If 
there  is  no  stock,  use  water,  with  a good  teaspoonful  of 
Bovril. 


No.  127. 

DRESDEN  PATTIES. 

4 oz.  of  any  cold  meat  A teaspoonful  of  chopped 

About  li  table  spoonfuls  >of  parsley 

white  or  brown  sauce  ! Seasoning 
A little  milk  Egg  and  breadcrumbs 

Stale  bread 

Take  a slice  of  bread  about  an  inch  and  a half  thick, 
and  stamp  out  some  rounds.  Scoop  as  much  bread  as 
possible  out  of  the  centre  of  each,  so  as  to  leave  a nice 
case.  Cut  out  little  rounds  of  bread  to  form  a lid  for 
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each  case.  Soak  the  cases  slightly  in  a little  milk,  egg 
and  breadcrumb  them,  and  fry  a golden  brown  in  hot, 
deep  fat.  Egg,  crumb,  and  fry  the  little  rounds  also. 
Mince  the  meat  finely,  and  stir  with  the  sauce,  season- 
ing, and  chopped  parsley  over  the  fire  till  hot  through. 
Fill  the  cases  very  full,  put  the  little  lids  on  the  top,  dish 
on  a lace  paper,  and  serve  very  hot.  Garnish  with  fried 
parsley. 


No.  128. 


RICE  CUTLETS. 


a lb.  cooked  meat,  finely 
chopped 

1 small  onion 

2 oz.  rice 

J pint  stock  or  water 
1 oz.  breadcrumbs 


5 teaspoonful  chopped 
parsley 

Salt  and  pepper 
A little  grated  nutmeg,  if 
liked 


Wash  the  rice  and  boil  it  till  perfectly  tender  in  about 
three-quarters  of  a pint  of  stock  or  water,  stir  often, 
and  cook  till  the  rice  has  absorbed  all  the  liquid.  Boil 
the  onion  separately  and  chop  it  very  finely.  Add  the 
meat  (which  should  have  been  chopped  with  a little  of 
its  own  fat,  or  about  one  ounce  of  good  beef  suet), 
the  breadcrumbs,  onion,  parsley,  and  seasoning  to  the 
rice  and  stock;  mix  thoroughly  and  cook  for  two  or 
three  minutes,  then  turn  out  on  to  a plate  to  cool. 
When  cold,  shape  into  small  cutlets,  egg  and  bread- 
crumb each  one,  and  fry  in  very  hot  deep  fat  till  a 
light  brown.  Dish  up  on  a lace  paper  and  garnish  with 
fried  parsley.  This  quantity  makes  about  ten  cutlets. 


No.  129. 

ECONOMICAL  MINCE. 


6 oz.  cooked  meat 
i lb.  rice 

Pepper  and  salt  and  a little 
grated  nutmeg 


1 onion 

About  1 pint  of  good  stock 
or  2 teaspoonfuls  Bovril 
and  1 pint  of  water 


Put  the  stock  or  water  and  Bovril  into  a large  sauce- 
pan and  bring  to  the  boil.  Wash  the  rice,  chop  the 
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onion  finely,  and  add  both  to  the  stock.  Boil  till  thor- 
oughly tender,  adding  more  stock  if  necessary.  Chop 
the  meat  finely,  and  when  the  rice  and  onion  are 
cooked,  add  the  meat,  and  season  well  with  pepper  and 
salt,  and  a very  little  grated  nutmeg.  Allow  the  meat 
to  get  hot  through,  but  do  not  boil.  Serve  very  hot,  with 
sippets  of  toast  round  the  dish. 


No.  130. 

RISSOLES. 


oz.  cooked  meat,  finely 
chopped 

1 of  a small  onion,  finely 
chopped 

1 large  teaspoonful  flour 
i gill  of  stock  or  water 
i oz.  dripping  or  butter 


A little  chopped  parsley 
Pepper  and  salt,  and  a very 
little  grated  nutmeg,  if 
liked 

About  j lb.  of  plain  short 
pastry  or  trimmings  of 
pastry 


Melt  the  dripping,  and  when  hot  put  in  the  onion  and 
fry  a little,  add  the  flour  and  let  it  brown,  then  put  in 
the  stock  and  stir  till  boiling,  and  boil  for  two  or  three 
minutes  till  thick ; add  the  meat  and  parsley  and  season 
well.  Turn  out  on  to  a plate  to  cool.  Roll  out  the 
pastry  very  thinly  and  stamp  out  into  rounds  a little 
larger  than  the  top  of  a tumbler;  place  a little  of  the 
meat  mixture  on  each  round,  wet  half  way  round  the 
edge  with  beaten  egg,  and  fold  over  neatly  into  semi- 
circular shape,  being  careful  to  join  the  edges  well. 
Beat  up  an  egg  thoroughly  and  brush  over  each  rissole, 
then  dip  in  breadcrumbs  or  crushed  vermicelli  and  fry 
in  hot  fat.  Serve  hot,  garnished  with  fried  parsley. 


No.  131. 

CROQUETTES  OF  COLD  MEAT 

Make  the  same  mixture  as  for  rissoles,  using  double 
or  four  times  the  quantities,  according  to  the  number  of 
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croquettes  required,  and  when  cold,  shape  into  balls 
or  cork  shapes,  roll  in  breadcrumbs,  then  egg  and  bread- 
crumb and  fry  in  very  hot  fat.  Serve  hot,  garnished 
with  fried  parsley. 


No.  132. 

ROGNONS  it  la  Hollandaise. 

(Kidneys  a la  Hollandaise.) 


3 sheep's  kidneys 
Hollandaise  sauce 
6 croutons  of  fried  bread 


Watercress  or  piquante 
sauce 

Pepper  and  salt  and  butter 


Skin  and  split  the  kidneys,  dip  them  in  oiled  butter, 
sprinkle  with  pepper  and  salt,  and  grill  them.  Dish 
each  half  of  the  kidneys  on  a crouton  of  bread,  and  pile 
hot  thick  Hollandaise  sauce  in  the  centre  of  each  half. 
Garnish  the  dish  with  watercress  or  pour  piquante 
sauce  round. 


No.  133. 


MACARONI  CROQUETTES. 


2 oz.  macaroni  (boiled  in 
salted  water) 

2 oz.  cooked  ham 
1 oz.  Parmesan  cheese 
tgrated) 
i oz.  butter 


i oz.  flour 

5 gill  stock  or  water  (rather 
more) 

Cayenne  and  a little  made 
mustard,  if  liked 


Melt  the  butter  in  a small  saucepan  and  put  in  the 
flour,  mix  wrell  and  add  the  stock,  boil  three  minutes, 
then  put  in  the  ham  and  macaroni,  both  finely  chopped; 
season  well  and  mix  over  the  fire.  Cool  a little  and 
stir  in  the  cheese,  then  turn  out  on  to  a plate.  When 
cold,  make  up  into  very  small  cork-shaped  croquettes, 
egg  and  crumb  each  one,  and  fry  in  very  hot  deep  fat. 
Dish  on  a lace  paper  and  garnish  with  fried  parsley. 
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No.  134. 

CHAUDFROID  de  VOLAILLE. 


(Chaudfroid  of  Chicken.) 


1 cold  boiled  chicken 
1 pint  white  sauce 
J oz.  gelatine  (rather  less 


1 lettuce,  1 endive 

About  3 tablespoonfuls  aspic 


jelly 

Chilli  and  cucumber  skin 


in  winter) 

Id.  chervil  if  possible,  Id. 


and  truffle  (if  liked) 


mustard  and  ciess  if  not 

Dissolve  the  gelatine  in  the  sauce,  strain  into  a basin, 
and  allow  to  cool,  stirring  occasionally  with  a wooden 
spoon.  Cut  the  chicken  into  neat  joints.  It  is  best  to 
cut  off  the  legs  and  wings  in  the  usual  way.  Cut  the 
wishing  bone  as  large  as  possible,  and  then  divide  the 
breast  from  the  back,  and  cut  both  across  once  or  twice 
in  the  width,  so  as  to  make  a nice  compact  joint.  Take 
the  skin  off  all  the  joints,  divide  the  drumsticks  from 
the  rest  of  the  leg,  and  cut  off  any  bone  which  may 
stick  out  beyond  the  meat.  The  easiest  way  to  cut  off 
the  bone,  if  you  have  not  a chopper,  is  to  put  the 
thickest  part  of  a knife  just  where  you  want  to  cut  off 
the  bone,  and  take  a weight,  say  2 lbs.,  and  hit  the  knife 
sharply.  When  the  sauce  is  cool,  take  up  a large 
wooden  spoonful  at  a time,  and  coat  each  joint  separ- 
ately. The  best  way  is  to  arrange  the  joints  on  an  icing 
tray,  or  a steddall  or  grid  will  do,  leaving  room  between 
each  joint  for  the  sauce  to  run  down,  and  put  the  tray 
over  a clean  plate,  so  that  you  can  pick  up  the  sauce 
over  and  use  it  again.  Be  careful  to  coat  each  piece 
evenly ; if  the  sauce  does  not  quite  cover  it  the  first 
time,  it  is  generally  better  to  do  the  whole  thing  again 
rather  than  to  try  patching  it  up.  Decorate  with  the 
chervil  or  mustard  and  cress  and  the  chilli,  cucumber 
skin,  and  truffle.  When  all  the  joints  are  decorated,, 
have  another  clean  plate,  and  put  the  icing  tray  over 
it,  then  coat  with  liquid  aspic  which  is  cold  and  just 
getting  a little  thick.  Do  this  carefully  with  a spoon 
several  times,  so  as  to  make  the  chicken  look  glossy, 
but  be  careful  not  to  disturb  the  decorations.  Arrange 
a good  salad  of  broken  up  leaves  of  lettuce,  and  a little 


endive  and  mustard  and  cress  if  liked,  all  stirred  into 
mayonnaise,  in  the  middle  of  a dish.  Put  on  it  first 
the  drumsticks,  then  carefully  pile  up  the  other  pieces 
of  chicken,  so  that  all  is  quite  firm  and  safe,  and  yet 
looks  smart ; put  little  pieces  of  endive  or  lettuce-heart 
between  the  joints  if  any  uncoated  parts  show ; put  a 
few  more  undressed  pieces  of  endive  or  lettuce  round 
the  dish,  and  sprinkle  a little  chopped  aspic  round. 
Serve  as  a cold  entree,  luncheon  or  supper  dish.  The 
same  thing  may  be  done  with  a whole  chicken. 


No.  135. 

CHAUDFROID  de  COTELETTES. 

(Chaudfroid  of  Cutlets.) 

Is  lb.  best  end  of  neck  I A little  foie  gras  or  potted 
of  mutton  (cooked  and  meat 

allowed  to  get  cold)  2 tablespoonfuls  of  aspic 

I pipt  white  sauce  jelly 

i oz.  gelatine  (Cox’s  is  best)  [ 

Dissolve  the  gelatine  in  the  white  sauce  and  colour 
half  the  sauce  a pale  green  with  spinach-greening. 
Have  ready  the  cutlets  braised  or  boiled  in  stock,  and 
trim  each  one  neatly,  sprinkle  them  with  pepper  and 
salt,  and  coat  one  side  with  foie  gras  or  potted  meat. 
Be  careful  to  coat  all  the  cutlets  on  the  same  side,  so 
that  the  bones  all  curve  in  the  same  direction.  Cover 
the  coated  side  of  half  the  cutlets  with  white  sauce, 
and  the  other  half  with  the  green  sauce.  When  set, 
pour  the  aspic  jelly  (which  should  be  just  liquid  but 
nearly  cold)  over  the  cutlets  and  dish  up  in  a ring  on  a 
tiny  strip  of  mashed  potato,  placing  the  green  and  white 
cutlets  alternately.  Fill  the  centre  of  the  dish  with  a 
good  salad,  and  ornament  with  chopped  aspic  jelly  or 
the  best  parts  of  the  salad. 
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Xo.  136. 

TIMBALES  a la  Toulouse. 


i lb.  cooked  chicken  or  veal 
1 oz.  lean  cooked  ham 
1 anchovy 

Pepper,  salt  and  cayenne, 
and  a very  little  grated 
nutmeg 


1 gill  cream 
| gill  aspic  jelly 
Chilli  and  chervil,  or  truffle 
for  decorations 
Aspic  jelly  for  decorating 


Chop  the  chicken  or  veal  and  ham  finely,  pound  with 
the  anchovy,  and  rub  through  a wire  sieve.  Unless  the 
aspic  is  very  stiff,  add  about  g oz.  gelatine  to  it,  and 
dissolve  over  the  fire ; whip  it  to  a froth,  whip  the 
cream  slightly,  and  mix  both  cream  and  aspic  to  the 
veal  and  ham.  Season  well  and  pour  into  small  pre- 
pared moulds.  To  prepare  the  moulds,  decorate  them 
with  aspic  and  chilli,  chervil,  or  truffle,  cut  into  small 
fancy  shapes,  and  cover  well  with  aspic.  Mix  four 
tablespoonfuls  of  cold  but  liquid  aspic  with  two  table- 
spoonfuls of  cream.  Have  the  aspic  very  stiff  for 
this.  When  the  decorations  are  set,  coat  the  moulds 
thickly  with  this  mixture,  allow  this  to  set,  and  the 
moulds  are  then  ready  for  filling.  When  set,  turn  out 
and  dish  with  chopped  aspic  or  with  a good  salad. 
Serve  as  a cold  entree  or  supper  dish. 


Xo.  137. 

PETITS  CROISSANTS  a la  Naples. 

(Little  Crescents  a la  Naples.) 

Line  a small  Yorkshire  pudding  tin  with  a thin  layer 
of  aspic.  Let  this  set,  then  pour  the  following  mixture 
all  over  the  bottom : — 

1 gill  mayonnaise  sauce  I 5 oz.  gelatine 

2 gill  aspic  jelly  ' 2 gill  water 

Melt  the  gelatine  in  the  water,  add  to  the  aspic,  also 
melted,  and,  when  cool,  stir  into  the  mayonnaise.  Stir 
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till  just  beginning  to  thicken.  When  this  layer  has  set. 


pour  the  following  mixture 

4 oz.  cooked  tongue,  ham, 
or  pressed  beef  (chopped, 
pounded,  and  rubbed 
through  a wire  sieve) 


on  the  top  of  it: — 

£ gilt  cream 
£ gill  aspic  jelly 
£ gill  water 

£ oz.  gelatine  (rather  less) 


Dissolve  the  gelatine  in  the  water,  add  to  the  aspic, 
also  dissolved,  stir  into  the  sieved  tongue,  season,  and, 
when  quite  cold,  add  the  cream  whipped.  Stir  till  just 
beginning  to  thicken.  When  this  layer  has  set,  pour 
the  following  mixture  on  the  top  of  it: — 


£ lb.  cooked  veal  or  chicken 
(chopped,  pounded,  and 
rubbed  through  a hair 
sieve) 


£ gill  cream 
£ gill  water 

£ oz.  gelatine  (rather  less) 
£ gill  aspic  jelly 


Dissolve  the  gelatine  in  the  water,  add  to  the  aspic, 
also  dissolved,  stir  into  the  sieved  veal  or  chicken, 
season,  and  when  quite  cold,  add  the  cream 
whipped.  Stir  till  just  beginning  to  thicken, 
and  put  the  Yorkshire  pudding  tin,  which  has 
now  the  three  layers,  into  a cool  piace  to  set  firmly. 
Then  dip  in  warm  water,  and  turn  out  on  to  a 
wetted  paper.  Stamp  into  crescent  shapes  with  a 
plain  round  cutter  dipped  in  cold  water.  Decorate 
each  shape  with  truffle  cut  in  fancy  shapes  and  dipped 
in  liquid  aspic,  and  dish  on  a bed  of  salad  in  a star 
shape.  Garnish  with  chopped  aspic. 


No.  138. 

MOUSSE  de  JAMBON. 

(Mousse  of  Ham.) 


£ lb.  cooked  lean  ham 
(chopped) 

1 oz.  butter 

1 shalot  or  1 small  slice  of 
onion  (chopped  finely) 

1 gill  aspic  jelly 
1 gill  of  cream 

Decorate  a mould  with 
chervil  or  diamonds  of  lean 


2 whites  of  eggs 
£ oz.  Cox’s  powdered  gela- 
tine 

£ gill  water 

Cayenne,  a little  made 
' mustard,  salt,  if  neces- 
sary 

aspic  jelly  and  chilli  and 
ham.  etc*.  Put  the  butter 
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in  a small  saucepan  and,  when  beginning  to  get  hot, 
add  the  shalot  and  fry  together  for  a few  minutes 
without  allowing  them  to  brown  much ; add  the  ham, 
stir  over  the  fire  for  two  or  three  minutes  more,  then 
pound  all  in  a mortar,  and  rub  through  a wire  sieve ; 
melt  the  gelatine  in  the  water,  melt  the  aspic,  and  whip 
it  to  a froth,  whip  the  cream,  whip  the  whites  of  eggs 
to  a stiff  froth,  add  the  gelatine  and  aspic  to  the  ham, 
and,  when  cool,  stir  in  the  cream  and  whites  of  eggs 
lightly,  season  carefully,  and,  when  nearly  setting,  pour 
into  the  prepared  mould.  When  set,  turn  out,  and  dish 
with  chopped  aspic  or  salad.  The  same  mixture  may  be 
used  for  small  moulds  and  fills  about  ten. 


No.  139. 


MOUSSES  DE  FOIE  GRAS  a la  REINE. 


(Mousses  of  Foie  Gras  a la  Reine.) 


£ medium-sized  tin  of 
Foie  Gras  or  3 oz.  of 
imitation  Foie  Gras 
£ a very  small  onion 
1 slice  of  bacon 
A bunch  of  herbs 
1 glass  of  sherry 


£ gill  of  aspic  jelly 
£ gill  of  cream 
£ gill  of  water 
An  £ ounce  of  gelatine 
(rather  more  in  warm 
weather) 

£ teaspoonful  of  Eovril 


Chop  the  bacon,  fry  a little,  then  add  the  onion,  also 
chopped,  foie  gras,  cut  up,  and  the  herbs,  tied  in 
muslin.  Saute  all  together  for  a few  minutes,  then  add 
the  sherry,  and  boil  gently  for  two  minutes.  Pound 
this  mixture,  and  rub  through  a hair  sieve  into  a basin. 
Dissolve  the  gelatine  in  the  water.  Add  the  aspic, 
whisk  these  together  in  a basin.  Whip  the  cream  and 
stir  first  the  aspic  and  then  the  cream  to  the  other 
mixture.  Be  careful  that  the  aspic,  etc.,  is  cold 
before  the  cream  goes  to  it.  Place  in  decorated 
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moulds ; when  set,  turn  out  and  garnish  with  chopped 
aspic.  If  preferred,  the  mixture  may  be  put  into  little 
paper  cases  which  have  had  a band  of  paper  pinned 
round  the  outside.  They  may  then  be  decorated,  and 
have  a layer  of  aspic  put  over  the  decorations  before 
the  band  of  paper  is  taken  off. 


No.  140. 


TOMATES  a la  LUCULLUS. 


(Tomatoes  a la  Lucullus.) 


| oz.  gelatine  (more  in 
summer) 

5 pint  best  white  sauce 

6 or  8 small  round  tomatoes 
6 oz.  liver 

3 oz.  bacon 
i small  onion 


A little  aspic  jelly 
1 bayleaf 
1 clove 

Salt  and  pepper 
A pinch  of  thyme  and 
marjoram 


Cut  the  liver  and  bacon  into  small  pieces  and  chop 
the  onion.  Put  the  bacon  into  a frying-pan  and  fry  a 
little,  then  add  the  liver,  onion,  bayleaf,  thyme, 
marjoram,  and  clove,  cook  all  together,  stirring  well 
for  about  12  minutes,  then  remove  the  bayleaf,  and 
pound  all  together  in  a mortar,  rub  through  a wire  sieve 
and  season  well.  Dip  the  tomatoes  into  boiling  water 
and  skin  them,  cut  out  some  of  middle  of  each  tomato, 
and  fill  with  the  liver  mixture.  Put  the  tomatoes, 
stuffed  side  downwards,  on  an  icing  tray.  Dissolve  the 
gelatine  in  the  white  sauce  and  allow  to  cool.  Cut 
some  fancy  shapes  in  chilli  and  cucumber  skin  for 
decorating.  When  the  sauce  is  quite  cold  and  just 
beginning  to  set,  coat  the  tomatoes,  decorate  half  with 
chilli  and  half  with  cucumber  skin,  coat  with  a little 
cold  melted  aspic  jelly  to  glaze  them.  Dish  on  a bed  of 
salad  with  a little  chopped  aspic. 


ce 
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No.  141. 

RIS  DE  VEAU  EN  ASPIC  a la  CHAPONAY. 

(Sweetbread  in  Aspic  a la  Chaponay.) 

| lb.  sweetbread,  braised  1 gill  aspic 
and  cut  into  dice  ? gill  water 

a lb.  ham  chopped  Salt 

2 table  spoonfuls  white  sauce  Cayenne 

1 gill  cream  Chopped  truffle,  white  of 

1 teaspoonful  Bovril  egg,  and  ham  for 

£ oz.  Cox’s  powdered  gela-  ; decorating 
tine  {rather  less) 

Mix  the  sauce,  sweetbread,  ham,  seasoning,  and 
Bovril  together.  Whip  the  aspic,  which  should  be 
cold  but  not  set,  dissolve  the  gelatine  in  the  water  over 
a gentle  heat.  Stir  the  aspic  and  gelatine  to  the  sweet- 
bread, etc.,  and,  when  cold,  stir  in  the  cream, 
whipped.  When  nearly  setting,  fill  into  a border  mould, 
which  has  been  lined  with  aspic  and  decorated  with 
garlands  of  truffle,  white  of  egg,  and  ham.  When  set, 
turn  out,  put  chopped  aspic  round  the  dish,  and  a salad, 
consisting  of  one  tomato,  one  banana,  a quarter  of  a 
cucumber  (all  cut  into  dice),  half  a lettuce  broken  into 
small  pieces,  all  stirred  into  mayonnaise,  in  the  centre. 


No.  142. 

TIMBALES  a la  MONTPELIER. 


1 gill  of  white  sauce 
i gill  water  or  white  stock 
i oz.  gelatine  (light  weight 
except  in  hot  weather) 

1 tablespoonful  spinach 
(cooked  and  sieved) 

Aspic  jelly,  hard-boiled 
white  of  egg,  chilli  and 
truffle  for  decoration 


£ lb.  cooked  chicken  or  veal 
1 oz.  cooked  ham 
1 gill  of  cream 
i gill  of  aspic  jelly 
a ounce  of  gelatine 
i | gill  water 

About  half  teaspoonful  of 
anchovy  essence 
Salt,  pepper,  and  cayenne 


Dissolve  the  J oz.  gelatine  in  the  half-gill  of  water  or 
white  stock,  add  the  white  sauce  and  enough  spinach 
to  make  a good  light  green  colour.  Have  ready  six 
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small  timbale  moulds  decorated  with  aspic  jelly,  etc. 
When  the  sauce  is  cold  and  beginning  to  set,  coat  each 
mould  all  over  with  it.  Cut  the  chicken  and  ham  into 
strips,  half  whip  the  cream,  melt  the  aspic,  dissolve  the 
eighth  of  an  ounce  of  gelatine  in  the  water,  add  to  the 
aspic,  and  whip  slightly.  Mix  the  chicken,  ham, 
anchovy  essence,  and  seasoning  together.  Stir  in  the 
aspic,  and,  when  nearly  cold,  add  the  cream.  Fill  into 
the  prepared  moulds.  When  set,  turn  out  and  dish 
with  chopped  aspic  or  salad,  or  both. 


No.  143. 

MARBLE  BEEF. 

1 lb.  shin  of  beef  without  About  ? oz.  gelatine 
bone  Salt  and  pepper 

1£  pints  water 

Cut  the  beef  up  into  square  pieces  and  put  it  with  the 
water  into  the  saucepan,  bring  quickly  to  the  boil,  and 
simmer  very  gently  about  3 hours.  Cool,  season  well, 
add  the  gelatine,  and  dissolve  thoroughly.  Pour  into 
a wetted  mould ; when  set,  turn  out  and  serve  cold  for 
a breakfast,  supper,  or  luncheon  dish.  The  amount  of 
gelatine  varies  according  to  the  meat.  If  there  is  not 
much  gristle  on  the  meat,  allow  a little  more  gelatine. 


No. 

GATEAU 

(Veal 

1 lb.  lean  veal  (cutlet  or 

knuckle) 

2 hard-boiled  eggs 

i lb.  bacon,  ham,  or  tongue 

Pepper 

Salt 


144. 

DE  VEAU. 

Cake.) 

Chopped  parsley  and  grated 
lemon  rind 
About  ± pt.  water 
1 gill  stock 

£ oz.  gelatine  (Cox’s  is  best) 


Cut  the  veal  in  small  pieces  and  the  eggs  in  fancy 
shapes.  Line  the  bottom  of  a plain  round  tin  with 


82 


pieces  of  egg,  put  in  a layer  of  meat,  then  some  bacon, 
cut  in  dice,  chopped  parsley,  seasoning,  and  a very  little 
lemon  rind;  continue  this  till  all  the  meat  is  used  up, 
then  cover  the  meat  with  cold  water,  and  cover  the  tin 
with  a greased  paper.  Prick  the  paper  with  a skewer, 
so  that  the  steam  can  escape  in  the  cooking.  Bake  in 
a hot  oven  for  one  hour,  then  lower  the  heat,  and  bake 
in  a slow  oven  for  another  hour.  Have  ready  one  gill 
white  stock  or  water,  dissolve  the  gelatine  in  it,  and 
pour  on  the  veal.  When  set,  turn  out,  and  garnish  with 
parsley. 


No.  145. 

GALANTINE  OF  BEEF. 


1 lb.  buttock  steak 
4 oz.  bacon 

6 oz.  breadcrumbs 

2 eggs 

1 gill  stock 


Salt  and  pepper 
1 dessertspoonful  chopped 
parsley 

A pinch  of  thyme  and 
marjoram 


Chop  the  beef  finely,  cut  the  bacon  into  dice,  beat 
up  the  eggs  with  the  stock,  and  mix  the  beef,  bacon, 
and  breadcrumbs  with  the  eggs  and  stock ; add  about 
two  teaspoonfuls  of  salt  and  a teaspoonful  of  pepper, 
and  the  chopped  parsley,  mix  thoroughly  and  place  all 
in  a pudding  cloth,  shape  like  a roly-poly  pudding  and 
tie  tightly.  Place  in  boiling  stock  or  water  and  boil 
gently  for  two  hours ; then  remove  the  cloth,  which 
always  becomes  loose,  and  tie  up  again  tightly.  Press 
between  two  boards  or  dishes  with  a heavy  weight  on 
the  top  till  cold,  or  all  night  if  possible,  then  glaze  and 
decorate  with  butter  put  through  a forcer,  and  dish  with 
chopped  aspic  jelly  or  salad. 


No.  146. 

RABBIT  MOULD. 

Boil  two  young  rabbits  very  gently,  with  a good  slice 
of  lean  ham,  a bayleaf,  and  a bunch  of  herbs,  in  a 
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quart  of  boiling  water  or  white  stock  till  they  are  so 
tender  that  they  will  leave  the  bones  easily.  Take  out 
on  to  a dish,  and  cut  the  meat  up  into  large  dice.  Put 
back  the  bones  into  the  liquor  and  simmer  gently  for 
an  hour  longer.  Add  about  f oz.  of  gelatine,  stir 
till  dissolved.  Arrange  the  pieces  of  rabbit  in  a plain 
mould  with  a few  slices  of  ham  or  tongue  and  hard- 
boiled  egg.  Strain  the  liquor  from  the  bones  and  leave 
till  cold  and  nearly  setting.  Then  pour  it  gently  into 
the  mould,  shaking  the  mould  so  that  the  liquor  runs 
down  to  the  bottom.  Allow  it  to  stand  till  quite  firm, 
then  turn  out  on  to  a dish  and  garnish  with  parsley  or 
salad. 


No.  147. 


RAISED  FORK  PIE. 


1 lb.  flour 

6 oz.  Hugon’s  Suet  or  lard 
1 gill  water 

1 lb.  pork 

2 pint  stock  or  water 

1 teaspoonful  of  pepper 


About  two  teaspoonfuls  of 
salt 

5 oz.  gelatine  dess  if  stock 
used) 

1 egg 


Put  the  flour  into  a basin.  Melt  the  suet  in  a sauce- 
pan, add  the  gill  of  water,  and  bring  to  the  boil.  Make 
a well  in  the  middle  of  the  flour,  pour  in  the  boiling  mix- 
ture and  stir  with  a wooden  spoon  till  cool  enough  to 
handle.  Then  knead  on  a board,  first  taking  away  a 
small  piece  of  it  to  form  the  lid  afterwards.  When 
kneaded  enough,  shape  with  the  hand  till  as  high  as  a 
small  cake  tin,  or  roll  out  and  line  a pork  pie  mould 
with  it.  Cut  the  meat  into  neat  dice,  add  the  season- 
ing and  a tablespoonful  of  water.  Fill  the  mould  with 
this.  Warm  the  remaining  pastry,  roll  out  to  the  shape 
of  the  mould,  egg  the  edges  of  the  pie,  cover  with  the 
pastry,  press  well  together,  knock  up  and  scallop  the 
edges,  egg  all  over  the  top,  make  a large  hole  in  the 
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middle,  decorate  with  leaves,  etc.,  and  make  a little 
hole  with  a skewer  under  each  leaf.  The  holes  are  to 
allow  the  gases  from  the  meat  to  escape.  Bake  in  a 
hot  oven  for  the  first  20  minutes,  then  lower  the  heat 
and  bake  about  2J  hours  longer.  Dissolve  the  gelatine 
in  the  rest  of  the  stock,  and  when  the  pie  is  cold  pour 
in  the  gelatine  through  the  hole,  using  a funnel,  and 
adding  it  gradually. 


GAME  AND  GAME  ENTREES. 


No.  148. 


TO  ROAST  GAME  AND  POULTRY. 


Follow  the  directions  with  regard  to  roasting  given 
in  No.  1 Recipe,  except  with  regard  to  time,  and  baste 
very  often.  A piece  of  fat  bacon  may  be  put  over  the 
breast  to  keep  partridges,  pheasants,  etc.,  from  drying 
up,  but  this  should  be  removed  a few  minutes  before 
dishing.  The  time  depends  on  the  size  of  the  bird  and 
the  heat  of  the  oven  or  fire.  The  oven  or  fire  should 
be  very  hot  at  first,  and  should  be  rather  hot  all  the 
time.  The  following  table  will  be  found  a good  guide: — 


Medium-sized  Fowl  or  Duck  

,,  ,,  Guinea  Fowl  

,,  ,,  Turkey  

if  )>  Hare  

,,  ,,  Rabbit  

,,  ,,  Pheasant  

,,  ,,  Partridge  

,,  ,,  Grouse  

,,  ,,  Ptarmigan  

,,  ,,  Black  Game  

,,  ,,  Wild  Duck  

Quail,  Snipe,  and  Golden  Plover 

Larks  and  Ortolans  

Pigeon  

Woodcock  and  Teal  

Prairie  Hen  


1 hour  to  r^  hours. 
1 hour. 

2\  hours, 
ij  hours. 

40  to  50  mins. 

40  mins. 

25  to  30  mins. 

25  to  30  mins. 

30  to  40  mins. 

1 hour  to  hours. 
20  to  40  mins. 

25  to  30  mins. 

1 2 to  1 8 mins . 

3°  to  35  mins. 

20  to  25  mins. 

40  mins,  to  1 hour. 


All  small  birds  and  pheasants  should  be  served  on  toast, 
with  fried  crumbs  round  the  dish,  and  the  gravy  handed 
separately. 


86 


No.  149. 

SALMI  OF  GAME. 


Remains  of  any  roast  game 
1£  oz.  flour 
2 oz.  butter 
1 onion 
1 carrot 

1 bunch  of  herb3 
1 pint  good  stock,  made 
from  game  bones  if 
possible 


1 tomato 
! 10  peppercorns 
3 mushrooms  or  a few 
mushroom  stalks 
1 glass  of  port  wine 
1 good  teaspoonful  of  red 
currant  jelly 

| 1 large  teaspoonful  of  Bovril 
Salt  and  pepper 


Melt  the  butter  in  a saucepan,  and  when  hot  fry  any 
bones  and  trimmings  of  the  game,  when  slightly  browned 
add  the  carrot  and  the  onion  cut  in  slices,  and  let  them 
begin  to  brown,  then  add  the  flour  and  let  all  brown 
together  to  a deep  golden  brown  colour ; add  the  stock, 
herbs,  peppercorns,  tomato,  cut  in  slices,  mushrooms, 
chopped  coarsely,  and  the  Bovril.  Bring  all  to  the  boil, 
and  simmer  gently  for  three-quarters  of  an  hour,  strain, 
return  to  the  saucepan,  add  the  port  wine  and  jelly ; 
bring  to  the  boil,  add  the  game,  cut  in  neat  joints,  and 
make  hot  without  allowing  it  to  boil,  or  simmer  very 
gently  for  three-quarters  of  an  hour.  If  too  thick,  add 
a little  more  stock.  Pile  the  joints  in  the  middle  of  a 
hot  dish,  and  strain  the  sauce  over  and  round.  If  liked, 
the  joints  may  be  piled  on  a croute  of  fried  bread. 
Serve  very  hot. 


No.  150. 

JUGGED  HARE. 


1 hare 

4 oz.  of  butter 

1 tablespoonful  of  salad  oil  j 
3 oz.  of  flour 
1 carrot 
1 onion 

Bunch  of  herbs 
1 teaspoonful  of  celery  seeds 
1 quart  of  stock  or  water 


2 glasses  of  port  wine  or 
claret 

Rind  of  half  an  orange  cut 
very  thin 

5 teaspoon ful  of  lemon  juioe 
1 dessertspoonful  of  red 
currant  jelly 
Salt  and  pepper 
Forcemeat  bialils 


Cut  the  hare  into  neat  joints  and  roll  each  joint  in 
the  flour.  Make  the  butter  and  oil  together  very  hot  in 
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the  frying  pan,  and  fry  the  joints  of  hare  till  pale  brown. 
Lift  them  out  on  to  a dish,  and  pour  the  butter  and  oil 
into  a large  saucepan.  Make  them  hot  again,  and  fry 
the  carrot  and  onion,  cut  in  slices ; when  slightly  brown, 
add  the  flour,  and  continue  frying  till  it  is  a pale  brown ; 
add  the  stock,  and  stir  till  boiling ; put  in  the  herbs, 
joints  of  the  hare,  and  any  liquor  that  may  have  run 
from  them;  boil  up  once,  then  simmer  very  gently  for 
one  and  a half  to  two  and  a half  hours,  according  to  the 
age  and  size  of  the  hare.  Add  the  port  wine  or  claret, 
lemon  juice,  and  red  currant  jelly,  and  the  orange  rind. 
Boil  for  one  minute,  season  with  salt,  taste  it,  and  if 
not  very  strong  of  orange,  boil  up  again.  Dish  the  hare, 
strain  the  gravy  over  and  round  the  dish.  Serve  with 
forcemeat  balls. 


No.  151. 


FILETS  de  PERDREAU  FARCI  a la  Reforme. 


(Fillets  of  Stuffed  Partridge  a la  Reforme.) 


1 boned  partridge 

1 lb.  veal  cutlet  (raw) 

2 oz.  bam 

1 chicken’s  liver 
1 egg 

4 preserved  mushrooms 
Vegetables,  stock,  and  £ gill 
wine  for  braising 


l£  gills  of  Reforme  Sauce 
j Strips  of  tongue,  gherkin, 
cooked  carrot,  mush- 
rooms, truffle  and  hard- 
boiled  white  of  egg  for 
garnish 

Potato  border  for  dishing 

l 


Chop  and  pound  the  veal  and  ham  and  chicken’s 
liver  together.  Add  the  egg  and  rub  through  a coarse 
wire  sieve.  Stir  in  the  chopped  mushrooms  and  stuff 
the  partridge  with  this  mixture.  Form  into  a roll,  tie 
up  tightly  in  muslin,  put  into  a braising  pan  with  the 
vegetables  and  stock.  Pour  the  wine  over  and  braise 
gently  for  an  hour  to  an  hour  and  a half.  Take  up,  cut 
into  thick  slices,  dish  on  a border  of  potato,  pour  the 
Reforme  sauce  round  the  dish,  and  put  the  strips  of 
tongue,  gherkin,  etc.,  in  the  centre.  Serve  hot. 
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The  prettiest  way  of  dishing  this  entree  is  to  put  the 
potato  into  a border  mould  with  a sunk  top,  having  first 
prepared  the  mould  by  brushing  it  thoroughly  with 
clarified  butter,  and  while  the  butter  is  still  liquid,  coat- 
ing it  with  panurette  or  brown  breadcrumbs.  The 
mould  should  then  be  put  in  a moderate  oven  for  a few 
minutes,  and  turned  out  on  to  the  dish. 


No.  152. 

COTELETTES  de  PERDREAU. 


(Cutlets  of  Partridge.) 


1 partridge 
£ oz.  butter 

1 oz.  flour 

2 gill  stock 


About  1 gill  Espagnole  sauce 
4 oz.  lean  beef 
1 egg 

Salt,  pepper,  and  cayenne 


Separate  the  breast  from  the  rest  of  the  partridge 
and  roast  it.  Free  all  the  remaining  meat  from  the 
bones  and  chop  it  finely.  Put  the  bones  into  a small 
saucepan  with  a little  cold  water,  and  boil  gently  to 
form  stock.  Chop  the  beef  finely  and  pound  in  a mortar 
with  the  chopped  partridge  until  quite  fine.  Melt  the 
butter  in  a saucepan,  add  the  flour,  mix  well,  and  add 
half  a gill  of  the  stock  made  from  the  bones  of  the 
partridge.  Stir  this  over  the  fire  till  it  boils  and  be- 
comes a ball ; allow  this  to  get  cold,  then  add 
to  the  meat  with  the  egg,  mix  well,  season,  and  rub 
through  a wire  sieve.  Thoroughly  grease  about  eight 
cutlet-shaped  moulds,  and  line  them  with  this  mixture. 
Cut  the  roasted  breast  of  the  partridge  into  small  strips 
and  lay  some  of  these  strips  in  the  lined  cutlet  moulds ; 
fill  up  the  moulds  with  more  of  the  sieved  meat,  and 
steam  for  about  15  to  20  minutes,  very  gently.  Dish 
in  a circle  of  mashed  potato,  with  the  Espagnole  sauce 
poured  over  and  round,  and,  if  liked,  some  peas  in  the 
centre. 
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No.  153. 

PIGEONS  a la  Bourgeoise. 


2 pigeons 
6 olives  (stoned) 

6 pieces  of  carrot  cut  into 
the  shape  of  an  olive 
6 pieces  of  turnip  cut  into 
the  shape  of  an  olive 
6 mushrooms 


| £ pint  demi-glace  or  Espag- 
nole  sauce 

j 6 small  quenelles  (shaped 
in  teaspoons) 

A large  oblong  croute  of 
fried  bread 


The  pigeons  should  be  trussed  as  if  for  boiling,  and 
braised  for  about  three-quarters  of  an  hour,  and  then 
cut  in  pieces ; or  each  one  may  be  cut  in  two  or  four 
pieces,  and  stewed  in  the  Espagnole  sauce.  Fasten  the 
croute  of  fried  bread  on  to  a hot  dish  with  a little  glaze 
or  white  of  egg,  and  dish  the  pieces  of  pigeons  neatly 
on  this.  Pour  the  sauce  over  and  round,  and  place 
the  olives,  carrot,  turnip,  and  quenelles  in  groups  round 
the  dish.  The  pieces  of  carrot  and  turnip  must  be 
previously  boiled  in  salted  water. 


No.  r54. 

QUAILS  OR  LARKS  a la  CHAPONAY. 


3 boned  quails  or  6 boned 
larks 

6 oz.  of  quenelle  meat 
2 oz.  of  lean  bam  or  tongue 
2 truffles 

A few  brown  breadcrumbs 

2 oz.  of  butter 

3 oz.  of  rice 


Rather  less  than  1 pint  of 
water 

About  £ pint  of  cooked  peas 
Some  mashed  potatoes  for 
dishing 

About  1 gill  of  brown  sauce 
Salt  and  pepper 


Cut  the  quails  in  halves  or  leave  the  larks  whole. 
Melt  the  butter  in  a small  frying-pan,  and  fry  the  birds 
in  this  till  nearly  cooked.  Put  them  on  a plate  and 
press  under  another  plate  till  cold,  then  spread  a layer 
of  quenelle  meat  on  one  side  of  each  half  of  the  quails 
or  on  one  side  of  the  larks,  and  decorate  in  three  lines, 
with  the  chopped  ham  or  tongue,  chopped  truffles,  and 
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the  brown  breadcrumbs.  Put  on  to  a buttered  tin, 
cover  with  a double  piece  of  buttered  paper,  and  place 
in  a moderately  hot  oven  for  about  15  minutes  to  cook 
the  quenelle  meat.  Have  ready  the  rice,  boiled  so  that 
it  has  absorbed  all  the  water  it  was  cooked  in,  season, 
make  it  into  a pyramid  shape  in  the  middle  of  a hot  dish, 
surround  with  a ring  of  mashed  potato,  and  dish  the 
quails  on  the  potato,  leaning  on  the  rice.  Have  ready 
the  peas,  rubbed  through  a hair  sieve,  seasoned,  and 
mixed  with  about  a tablespoonful  of  the  potato,  force 
this  mixture  through  a large  rose  pipe,  so  as  to  com- 
pletely cover  the  rice  and  come  between  each  piece  of 
bird.  Pour  brown  sauce  round  the  dish,  and  serve  very 
hot.  If  the  peas  are  not  a good  colour  after  being 
sieved,  add  a few  drops  of  green  colouring. 


No.  155. 


QUAILS  OR  PIGEONS  a la  MADRID. 


4 quails  or  2 pigeons  (boned) 
4 oz.  veal  cutlet 
1 oz.  ham  or  tongue 

1 oz.  butter 

f oz.  breadcrumbs 

2 eggs 

Pepper  and  salt 


1 large  teaspoonful  of  curry 
paste,  if  liked 

Paper  cases 

About  i pint,  of  good  brown 
sauce 

Peas  or  macedoine  of  vege- 
tables 


Put  the  veal  and  ham  twice  through  a mincing 
machine,  then  pound  with  the  butter,  breadcrumbs, 
eggs,  and  seasoning,  also  the  curry  paste,  if  used,  rub 
all  through  a wire  sieve.  Stuff  the  birds  with  this  mix- 
ture, tie  them  into  shape  in  muslin,  and  braise  gently 
about  three-quarters  of  an  hour  till  tender,  cut  the 
quails  in  halves  or  the  pigeons  in  quarters.  Put  a table- 
spoonful of  peas,  and  about  a tablespoonful  of  well- 
flavoured  brown  sauce  in  the  bottom  of  each  paper  case, 
dip  each  piece  of  bird  into  the  brown  sauce,  and  care- 
fully place  one  piece  of  bird  in  each  case.  Surround 
with  a row  of  peas,  place  in  the  oven,  if  necessary,  to 


get  thoroughly  hot,  and  serve  at  once.  It  is  best  to 
flavour  the  brown  sauce  with  a little  port  wine  and  a tea- 
spoonful of  red  currant  jelly. 


No.  156. 

SOUFFLES  OF  GAME  h l’Anglaise. 


4 oz.  cooked  game 

1 oz.  breadcrumbs 

2 eggs 

i ounce  butter 
£ oz.  flour 


i gill  stock 
i gill  cream 
| gill  brown  sauce 
Salt,  pepper,  and  cayenne 


Chop  the  meat  finely,  melt  the  butter  in  a saucepan, 
add  the  flour,  then  the  stock,  stir  over  the  fire  till 
boiling,  and  boil  till  the  mixture  leaves  the  sides  of  the 
pan  in  a ball  or  panada,  stirring  all  the  time.  Pound 
the  meat  in  a mortar,  add  the  breadcrumbs,  brown 
sauce,  eggs,  panada,  and  seasoning.  Rub  through  a 
wire  sieve,  stir  in  the  cream,  have  ready  some  small 
greased  timbale  moulds,  rather  more  than  three-quarter 
fill  them  with  the  mixture ; cover  with  a greased  paper, 
and  steam  very  gently  about  25  minutes.  Turn  out  on 
to  a hot  dish  and  coat  with  good  brown  or  Espagnole 
sauce. 


No.  157. 

GAME  EN  COQUETTE  a la  CLARMART. 


6 oz.  cooked  game 
4 hard-boiled  eggs 
8 artichoke  bottoms  or 
rounds  of  fried  bread 
About  i gill  of  good  brown 
sauce 


2 yolks  of  eggs 
1 teaspoonful  Bovril 
Rather  more  than  a gill  of 
tomato  sauce 
Peas  for  garnish 


Cut  the  hard-boiled  eggs  in  halves,  scoop  out  the 
yolks,  and  keep  the  halves  of  the  whites  in  cold  water 
till  wanted.  Chop  and  pound  the  game,  add 
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the  hard-boiled  yolks,  raw  yolks,  with  the  brown 
sauce  and  Bovril,  and  rub  through  a wire  sieve.  Force 
the  mixture  through  a large  rose  pipe  into  the  cases  of 
white  of  egg,  first  gently  drying  the  cases  on  a clean 
cloth.  Place  each  case  on  an  artichoke  bottom  or  on 
a little  round  of  fried  bread.  Cut  a small  piece  from 
the  bottom  of  the  white  of  egg  if  it  will  not  stand 
straight.  Place  on  a buttered  tin,  cover  over  with  a 
buttered  paper,  and  make  thoroughly  hot  in  a moderate 
oven.  Pour  the  tomato  sauce,  seasoned  well  and  with 
a little  Bovril  in  it,  on  to  a dish,  arrange  the  entree 
when  hot  on  the  top  of  the  sauce,  and  put  little  groups 
of  hot  green  peas  here  and  there  on  the  dish. 


No.  158. 

PETITS  CCEURS  a la  MARGUERITE. 


i lb.  cooked  game  or  tongue 
i pint  good  brown  ..sauce 
1 tomato 

1 tablespoonful  sherry 
i oz.  gelatine 


1 teaspoonful  Bovril 

2 hard-boiled  eggs 

Aspic  jelly  and  salad  for 
decorating 


Rinse  some  small,  wet,  heart-shaped  moulds  with 
aspic  jelly,  leaving  a few  drops  to  set  in  the  bottom  of 
each.  Press  the  yolks  of  the  hard-boiled  eggs  through  a 
wire  sieve,  decorate  the  middle  of  the  moulds  very  care- 
fully with  the  yolk.  Keep  the  whites  in  cold  water  till 
wanted,  then  chop  a little  at  a time,  and  line  the  rest  of 
the  moulds  with  the  chopped  white,  using  plenty  of 
aspic.  Run  a thin  layer  of  aspic  all  over  the  moulds 
when  finished.  Put  the  brown  sauce,  sherry,  sliced 
tomato,  Bovril,  and  gelatine  into  a saucepan,  and  stir 
over  a gentle  heat.  Boil  up,  simmer  very  gently  for 
four  or  five  minutes,  then  strain  into  a basin.  Cut  the 
meat  into  little  strips,  add  to  the  sauce,  season  well, 
and,  when  quite  cold  and  nearly  setting,  fill  up  the  little 
moulds.  Leave  in  a cool  place  till  firm,  then  dip 
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quickly  into  hot  water,  turn  out,  and  dish  on  a bed  of 
salad  with  a little  chopped  aspic.  If  possible,  the 
brown  sauce  should  have  been  made  with  game  stock  or 
have  had  bones  and  trimmings  of  game  stewed  in  it. 
Serve  as  a cold  entree  or  supper  dish. 


No.  159. 

CHAUDFROID  de  PIGEONS. 

(Chaudfroid  of  Pigeons.) 

2 pigeons  1 sprig  of  tbyme 

£ lb.  liver  j 1 sprig  of  marjoram 

4 oz.  fat  bacon  j 2 cloves 

£ a small  onion  j A little  meat  glaze 

1 bayleaf 

Bone  the  pigeons  carefully  without  breaking  the 
skin.  Cut  the  bacon  and  liver  into  small  pieces  and 
chop  the  onion.  Put  the  bacon  into  a frying-pan  and 
fry  a little,  then  add  the  liver,  onion,  bayleaf.  thyme, 
marjoram,  and  cloves,  cook  all  together,  stirring  well 
for  about  12  minutes,  then  remove  the  bayleaf;  pound 
all  in  a mortar,  rub  through  a sieve,  and  season  well 
with  salt  and  pepper.  Stuff  the  pigeons  into  shape  with 
this  mixture,  and  braise  them  for  about  three-quarters 
of  an  hour.  Remove  any  grease  with  kitchen  paper, 
and  allow  to  get  cold,  then  cut  each  one  in  quarters, 
glaze  them  well,  and  dish  with  a good  salad  and  some 
chopped  aspic  jelly  in  little  paper  cases  or  on  a bed  of 
l he  salad.  Serve  cold. 


No.  160. 

CHAUDFROID  OF  QUAILS  OR  LARKS. 

Proceed  in  the  same  way  as  for  chaudfroid  de 
pigeons,  but  dish  larks  whole  and  quails  cut  in  halves, 
in  paper  or  china  quail  cases,  with  some  salad  in  the 
bottom  of  each  case. 
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No.  161. 


CHAUDFROID  DE  FAISAN. 


(Chaudfroid  of  Pheasant.) 


1 cooked  pheasaut  (cut  into 
joints) 

$ pint  good  brown  sauce 
1 glass  sherry 
1 tomato 

1 teaspoonful  Bovril 


£ oz.  gelatine  (Cox’s) 

Chervil 

Truffle 

White  of  egg  (hard-boiled) 

A little  aspic 

Salad 


Boil  the  sauce  with  the  sherry,  tomato,  and  Bovril 
for  five  minutes,  strain  through  a hair  sieve.  Dissolve 
the  gelatine  in  the  sauce  over  the  fire.  When  cold  and 
beginning  to  thicken,  coat  each  joint  of  pheasant  with 
this.  Decorate  with  the  chervil,  truffle,  and  white  of 
egg.  Coat  with  liquid  aspic  and  dish  on  salad  with 
chopped  aspic.  Serve  cold. 


No.  162. 


CHATREUSE  OF  GAME. 


1 lb.  cooked  game  or  game 

and  tongue 

lj  pints  good  brown  sauce 

2 large  tomatoes 

1 large  teaspoonful  of  Bovril 
12  peppercorns 
£ teaspoonful  of  celery  seeds 
1 oz.  gelatine  (Cox’s) 


Bones  and  trimmings  of  any 
game 

A few  mushrooms  and 
truffles,  if  liked 
Aspic  jelly,  peas,  hard-boiled 
white  of  egg,  and  truffle 
for  decoration 


Put  the  brown  sauce,  tomatoes,  Bovril,  peppercorns, 
celery  seeds  tied  in  muslin,  and  the  bones  and  trim- 
mings of  any  game  and  stalks  of  mushrooms,  if  used. 
Simmer  all  together  gently  for  half  an  hour,  then  strain 
into  a basin ; this  should  measure  exactly  a pint,  if  less 
add  a little  stock.  Return  to  the  saucepan  with  the 
gelatine,  dissolve,  and  allow  to  get  cold.  Decorate  a 
plain  oval,  or  round,  or  Jubilee  mould  with  aspic  jelly, 
peas,  and  crescents  of  white  of  egg  and  truffle,  cover 
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again  with  aspic,  and,  when  quite  set,  line  thickly  with 
the  prepared  brown  sauce,  which  should  be  just  begin- 
ning to  set.  Have  the  game,  or  game  and  tongue,  and 
the  mushrooms  and  truffles,  if  used,  cut  into  little 
strips ; stir  these  into  the  remains  of  the  brown  sauce, 
season  well,  and  fill  up  the  mould.  When  set,  turn  out 
and  garnish  with  chopped  aspic  or  salad. 
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SAUCES. 


No.  163. 

BEARNAISE  SAUCE. 


i a small  onion 
i gill  Tarragon  vinegar 
1 gill  white  sauce 


3 yolks  of  eggs 
i oz.  butter 
Pepper  and  salt 


Chop  the  onion  very  finely  and  put  it  into  a saucepan 
with  the  vinegar,  boil  quickly  till  the  vinegar  is  reduced 
to  about  a dessertspoonful,  add  the  white  sauce,  boil 
for  two  or  three  minutes,  then  stir  in  the  yolks  of  eggs, 
one  at  a time.  Cook  till  thick,  but  do  not  quite  boil  or 
the  sauce  will  curdle,  stir  quickly  all  the  time,  then 
whisk  in  the  butter  in  very  small  pieces.  Season  if 


necessarv. 


No.  164. 

BREAD  SAUCE. 

2 oz.  breadcrumbs  2 pint  milk  (about) 

1 small  onion  j oz.  butter 

4 peppercorns 

Put  the  milk,  onion,  and  peppercorns  into  a sauce- 
pan, and  when  boiling  stir  in  the  breadcrumbs.  Boil 
gently  about  a quarter  of  an  hour,  then  remove  the 
onion  and  peppercorns;  stir  in  the  butter  and  serve. 
If  too  thick,  add  more  milk  or  a little  cream. 


No.  165. 

APPLE  SAUCE. 

Peel,  core,  and  cut  up  the  apples  into  thick  pieces, 
stew  with  a very  little  water  till  mashed,  beat  well,  add 
a lump  of  butter,  serve  hot  with  roast  duck,  pork,  goose, 
etc.  If  liked,  it  may  be  rubbed  through  a hair  sieve, 
then  re-heated. 
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No.  166. 


MINT  SAUCE. 


About  1 tablespoonful  finely  £ gill  water 
chopped  mint  l oz.  sugar 

1  gill  vinegar 

Mix  all  together,  and  allow  to  stand  for  about  half  an 
hour  before  using. 


No.  167. 


HORSERADISH  SAUCE. 


2  ozs.  grated  horseradish 
1 gill  -cream 
1 tablespoonful  vinegar 


5 teaispoonful  castor  sugar 
A very  little  made  mustard 
Salt 


Grate  the  horseradish  finely,  whip  the  cream,  but  not 
too  stiffly.  Stir  in  the  other  ingredients  gently,  add  in 
the  vinegar  last  of  all. 


No.  168. 

MOUSSELINE  SAUCE. 

3  yolks  of  eggs  Juice  of  half  a small  lemon 

1 white  of  egg  Salt,  pepper,  and  cayenne 

1 oz.  best  butter 

Put  all  these  ingredients,  except  the  butter,  into  a 
small  saucepan,  and  whisk  well  together,  add  a small 
piece  of  the  butter  and  whisk  over  a very  gentle  heat 
till  the  butter  is  absorbed,  then  add  another 
small  piece  of  butter,  and  continue  to  whisk ; as  soon 
as  that  is  absorbed,  add  more  of  the  butter,  and  so  on 
till  the  sauce  is  thick  and  frothy  and  has  absorbed  all 
the  butter.  The  sauce  must  not  boil  or  the  eggs  will 
curdle.  Serve  directly  it  is  cooked  enough,  as  it  will 
continue  to  cook  if  left  in  the  saucepan. 
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No.  169. 


CURRY  SAUCE. 


14  oza.  butter 
1 large  onion 

1 large  tablespoonful  curry- 
powder 
1 oz.  flour 


2 an  apple 

4 pint  stock  (rather  more) 
Juice  of  half  a small  lemon 
Salt 


Melt  the  butter,  add  the  onion,  cut  in  small  pieces, 
and  fry  without  browning  for  a few  minutes,  add  the 
curry  powder  and  a few  drops  of  lemon  juice,  and  con- 
tinue to  fry,  stirring  well  for  three  or  four  minutes 
longer;  put  in  the  flour,  fry  another  minute,  add  the 
stock  and  apple  (chopped),  and  stir  till  boiling,  simmer 
gently  for  about  half  an  hour ; season  with  salt  and  more 
lemon  juice,  add  more  stock  if  too  thick,  and  strain. 


No.  170. 


PIQUANTE  SAUCE  (for  Fish). 


4 oz.  butter 
4 oz.  flour 

1 gill  water  or  milk  (rather 
more) 


1 tablespoonful  chopped 
pickles 

2 tablespoonfuls  pickle  juice 
Salt 


Melt  the  butter  in  a saucepan,  draw  off  the  fire,  and 
smoothly  stir  in  the  flour;  fry  for  a few  minutes  with- 
out browning,  add  the  milk  or  water,  and  stir  till  boil- 
ing; boil  four  minutes,  then  add  the  chopped  pickles 
and  pickle  juice.  Season  and  serve.  If  too  thick,  add 
more  milk  or  water. 


No.  171. 

MONACO  SAUCE. 


1 oz.  butter 

3 oz.  flour 

4 a small  onion 
1 slice  of  carrot 

Some  mushroom  stalks 
4 pint  stock 


1 teaspoonful  Bovril 
A few  drops  of  carmine 
1 teaspoonful  French  mus- 
tard 

i a teaspoonful  English  mus- 
tard 


Melt  the  butter;  when  hot,  fry  the  onion  (sliced)  and 
carrot  till  slightly  brown,  add  the  mushroom  stalks,  and 
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fry  another  minute  or  two;  add  the  flour  and  fry  all 
together  till  brown,  then  stir  in  the  stock  and  boil  well 
for  about  20  minutes,  add  the  Bovril  and  carmine.  Cool 
the  sauce  a little,  add  the  mustards,  and  strain  on  to 
the  dish.  The  sauce  must  not  boil  after  the  mustards 
are  in,  or  it  will  curdle. 


No.  172. 


SAUCE  BORDELAISE. 


i pint  Espagnole  sauce  (not 
too  thick) 

1 glass  claret 
1 chopped  shalot 
i oz.  glaze  (or  1 teaspoonful 
of  Bovril  and  a little  gela- 
tine) 


i teaspoonful  chopped  pars- 
ley 

1 teaspoonful  chopped  tarra- 
gon and  chervil 
Salt,  pepper,  and  a pinch  of 
castor  sugar 


Put  the  wine  and  shalots  into  a saucepan,  bring  to 
the  boil,  add  the  Espagnole  sauce  (short  measure  makes 
the  sauce  nicer),  and  the  glaze,  and  simmer  gently  about 
25  minutes.  If  too  thick,  add  a little  stock;  if  too 
thin,  boil  with  the  lid  off ; skim  well,  add  the  chopped 
herbs,  and  season  carefully.  It  should  be  just  thick 
enough  to  coat  the  back  of  a wooden  spoon  and  run 
off  again.  Do  not  strain  this  sauce. 

Small  rounds  of  marrow,  prepared  as  for  the  Fillets 
of  Beef  a la  Napoleon,  are  usually  served  with  any  dish 
with  which  this  sauce  is  used. 


No.  173. 

BROWN  SAUCE. 


2 oz.  butter 
i a carrot 
1 onion 

10  peppercorns 
1 clove 


1 teaepoonful  celery  seeds 
A small  bunch  of  herbs 
Salt 

1£  oz.  flour 
1 pint  stock 


Melt  the  butter  in  a saucepan,  and  when  hot,  put  in 
the  carrot  and  onion,  cut  in  slices,  the  peppercorns 
and  clove,  and  fry  all  together  till  light  brown;  add 
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the  flour,  and  let  that  brown,  then  put  in  the 
herbs  and  celery  seeds  tied  in  muslin,  and  the 
stock ; stir  till  boiling,  and  boil  gently  for  about  half  an 
hour,  then  strain  through  a very  fine  strainer  or  pass 
through  a tammy  cloth.  Season  with  salt  before  using. 
If  too  thick,  add  more  stock  or  water.  A teaspoonful 
of  Bovril  greatly  improves  this  sauce. 


No.  174. 

SAUCE  DEMI-GLACE. 

A pint  Espagnole  sauce  1 A glass  sherry 

A pint  gravy  from  roast  meat  | 1 tablespoonful  of  meat  glaze 

Put  the  gravy  into  a saucepan  and  boil  quickly  for  a 
few  minutes,  add  the  sauce,  sherry,  and  glaze,  and  boil 
all  together  about  ten  minutes,  skimming  well.  Season 
with  pepper  and  salt. 


No.  175. 


ESPAGNOLE  SAUCE. 


2 oz.  butter 
1 onion 
A a carrot 
10  peppercorns 
A bunch,  of  herbs 


1 teaspoonful  celery  seeds 
1A  oz.  flour 

1 pint  stock 

2 large  tomatoes 
1 glass  of  sherry 


Melt  the  butter  in  a saucepan,  and  when  hot  put  in 
the  carrot  and  onion,  cut  in  slices,  and  the  pepper- 
corns. When  light  brown,  add  the  flour,  and  let  that 
brown,  then  put  in  the  herbs  and  celery  seeds,  tied  in 
muslin,  and  the  stock;  stir  till  boiling,  then  add  the 
tomatoes  and  sherry.  Allow  all  to  boil  gently  for  about 
half  an  hour;  season  with  salt  and  strain  through  a very 
fine  strainer,  or  pass  through  a tammy  cloth  or  hair 
sieve. 
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No.  176. 

CARDINAL  SAUCE. 


1 oz.  butter 
1 'Oz.  flour 

£ pint  water  or  fish  stock 
Coral  or  lobster  spawn 


A little  lemon-juice 
Salt  and  cayenne 
2 tablespoonfuls  cream 


Mix  the  flour  to  a smooth  paste  with  a little  of  the 
water  or  stock,  boil  the  rest  and  pour  it  on  to  the  flour, 
stirring  all  the  time.  Return  to  the  saucepan  and  boil 
for  three  or  four  minutes.  Pound  the  coral  or  spawn 
with  the  butter,  rub  it  through  a hair  sieve  and  add  to 
the  sauce,  a little  at  a time,  until  the  sauce  is  a bright 
red  in  colour.  Boil  well,  then  season  to  taste  with  salt, 
cayenne,  and  lemon-juice,  and  add  the  cream. 


No.  177. 

ANCHOVY  SAUCE. 


1 oz.  butter 
1 oz.  flour 

i pint  water  or  fish  stock 


About  1 dessertspoonful 
essence  of  anchovy 
A little  cayenne  and  a few 
drops  of  lemon-juice 


Melt  the  butter,  mix  in  the  flour,  and  fry  gently  with- 
out browning  for  a minute  or  two,  then  add  the  water, 
stir  till  boiling,  and  boil  four  or  five  minutes.  Stir  in  the 
anchovy  essence,  cayenne,  and  lemon-juice.  If  too 
thick,  add  a little  more  water. 


No.  178. 

MELTED  BUTTER  SAUCE. 

1 oz.  butter  2 tablespoonfuls  cream  (if 

1 oz.  flour  liked) 

i pint  water  or  milk 

Melt  the  butter  in  a saucepan,  add  the  flour,  and  fry 
gently,  without  browning,  lor  two  or  three  minutes ; 
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add  the  water,  and  stir  till  boiling.  Allow  the  sauce  to 
boil  for  a few  minutes,  then  add  the  cream.  Season 
with  salt.  If  too  thick,  add  more  water  or  milk. 


No.  179. 

SWEET  WHITE  SAUCE. 

1 oz.  butter  I \ pint  milk 

1 oz.  flour  j 1 dessertspoonful  sugar 

Melt  the  butter,  add  to  it  the  flour,  mix  well,  then 
put  in  the  milk,  and  stir  till  boiling.  Boil  for  three  or 
four  minutes.  Just  before  serving,  add  the  sugar,  and, 
if  liked,  a few  drops  of  any  flavouring.  If  too  thick, 
add  more  milk. 


No.  180. 

CAPER  SAUCE. 

i pint  melted  butter  sauce  1£  tablespoonfuls  capers 
1 dessertspoonful  caper  Salt  and  pepper 
. vinegar 

Put  the  melted  butter  into  a saucepan,  and  when 
hot,  add  the  other  ingredients ; simmer  all  together  for 
a few  minutes,  and  serve  with  boiled  mutton. 


No.  181. 

ONION  SAUCE. 

4 onions  £ pint  milk 

1 oz.  butter  Salt  and  pepper 

1 oz.  flour 

Boil  the  onions  till  tender,  and  cut  them  in  small 
pieces.  Melt  the  butter  in  a saucepan,  mix  in  the  flour 
and  add  the  milk,  stir  till  boiling,  and  boil  three  or 
four  minutes,  add  the  onions,  and  season  with  salt  and 
pepper.  This  sauce  is  usually  served  with  roast  shoulder 


of  mutton  and  boiled  rabbit.  In  some  parts  of  England 
it  is  also  served  with  boiled  pork.  If  too  thick,  add 
more  milk  or  water. 


No.  182. 

PARSLEY  SAUCE. 

i pint  melted  butter  sauce  I 1 tablespoonful  flnely- 

I chopped  parsley 

Heat  the  melted  butter  in  a saucepan,  and  just  before 
serving  put  in  the  parsley.  The  colour  of  the  parsley 
is  much  improved  if  it  is  washed  after  being  chopped. 
To  wash  it,  put  it  in  a small  piece  of  muslin  or  the 
corner  of  a cloth,  and  squeeze  well  in  water.  A special 
piece  of  muslin  or  cloth  should  be  kept  for  washing 
chopped  parsley,  as  it  leaves  a green  stain. 


No.  183. 

SAUCE  PIQUANTE. 


a-  onion  (chopped) 

1 bayleaf 

1 dessertspoonful  chopped 
capers 


2 chopped  gherkins 
1 gill  vinegar 
a pint  Espagnole  sauce 


Put  the  onion  and  bayleaf  with  the  vinegar  into  a 
saucepan,  and  boil  gently  till  reduced  to  two  table- 
spoonfuls. Strain  into  another  saucepan,  and  add  the 
Espagnole  sauce  and  the  chopped  capers  and  gherkins, 
boil  for  about  five  minutes,  and  season  if  necessary. 


No.  184. 

MAYONNAISE  SAUCE. 


2 yolks  of  eggs 
About  i pint  of  salad  oil 
Salt  and  pepper 
2 teaspoonfuls  tarragon 
vinegar 


A little  made  mustard 
1 teaspoonful  malt  vinegar 
1 teaspoonful  chilli  vinegar 
A pinch  of  castor  sugar 


Put  the  yolks  of  eggs  anc 


salt  into  a basin,  and  work 


them  well  with  a wooden  spoon,  adding  the  oil  drop  by 
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drop ; work  quickly,  or  the  sauce  may  curdle.  When 
the  sauce  is  thick,  add  the  other  ingredients,  season 
carefully,  and  mix  well  together.  If  put  into  a bottle 
and  corked  tightly,  it  will  keep  for  some  time.  A table- 
spoonful of  boiling  water  added  at  the  last  helps  to 
make  the  sauce  keep. 


No.  185. 


RAVIGOTTE  SAUCE. 


A few  sprigs  of  parsley, 
tan-agon,  and  chervil 
About  a gill  of  Mayonnaise 
or  tartare  sauce 
Salt  and  pepper  (if  necessary) 


1 small  shalot  (finely 
chopped),  a few  leaves  of 
spinach,  or  a little  green 
colouring 


Wash  the  herbs  and  spinach,  and  boil  them  in  boiling 
water,  with  a pinch  of  carbonate  of  soda  and  a little 
salt,  for  ten  minutes,  with  the  shalot  finely  chopped. 
Rub  through  a hair  sieve,  and  stir  into  the  mayonnaise 
sauce.  If  not  a good  green,  add  some  green  colouring. 


No.  186. 

COLD  CUCUMBER  SAUCE. 

1 small  cucumber  j Salt,  pepper,  cayenne,  and  a 

4 gill  white  sauce  \ few  drops  of  green  colour- 

4 gill  cream  ; mg 

1 gill  of  Mayonnaise  (stiff) 

Peel  the  cucumber,  cut  into  thick  slices,  and  boil 
in  slightly  salted  water  till  tender,  drain,  and  rub  through 
a hair  sieve.  Return  to  the  saucepan  with  the  white 
sauce,  stir  well,  boil  up,  and  if  too  thin  reduce  a little. 
Allow  to  get  cold,  acid  the  Mayonnaise,  whip  the 
cream,  stir  to  the  other  ingredients,  season,  and  colour 
a pale  green.  Serve  cold  in  a sauce-boat. 
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No.  187. 

SAUCE  TARTARE. 


1 gill  Mayonnaise  sauce 
1 dessertspoonful  chopped 
gherkins 

1 teaspoonful  chopped  capeTs 
A few  drops  of  lemon-juice 

Put  all  the  ingredients 
mix  well  together. 


1 teaspoonful  chopped  pars- 
ley 

£ teaspoonful  chopped  tarra- 
gon and  chei-vil 

together  into  a basin,  and 


No.  188. 

TOMATO  SAUCE. 


1 tin  tomatoes 

£ a small  onion  (cut  in  slices) 
10  peppercorns 


1 bunch  of  herbs 
1 oz.  butter 
1 oz.  cornflour 


Melt  the  butter  in  a saucepan,  and  fry  the  onion  in 
it  for  a few  minutes,  then  add  the  herbs,  peppercorns, 
tomatoes,  and  stock.  Stir  till  boiling,  and  allow  all 
to  simmer  gently  for  about  20  minutes.  Rub  through 
a sieve  and  return  to  the  saucepan  with  the  cornflour, 
mixed  to  a paste  with  a little  cold  water;  season  with 
salt  and  a pinch  of  castor  sugar,  and  boil  for  eight 
minutes.  If  too  thick,  add  a little  stock. 

Two  ounces  of  ham,  chopped  and  added  with  the 
onion,  is  a great  improvement  to  this  sauce. 

If  fresh  tomatoes  are  used,  slice  them  and  add  about 
half  a pint  of  stock  with  them  to  make  up  for  the  liquor 
from  the  tin.  About  lb.  fresh  tomatoes  should  be 
used  instead  of  the  tin. 


No.  189. 

HOLLANDAISE  SAUCE. 

1 oz.  butter  I Yolks  of  4 eggs 

5 oz.  flour  1 dessertspoonful  lemon-juice 

£ pint  water  Salt  and  cayenne 

Melt  the  butter,  add  to  it  the  flour,  and  fry  gently 
without  browning  for  a few  minutes,  then  add  the  water, 


and  stir  till  boiling.  Boil  four  or  five  minutes,  then 
remove  from  the  fire  and  stir  in  the  yolks,  one  by  one. 
Place  over  a gentle  heat  or  in  a pan  of  boiling  water, 
and  stir  till  the  sauce  thickens ; it  must  on  no  account 
be  allowed  to  boil  or  it  will  curdle.  Season  with  salt 
and  cayenne,  and  just  Indore  serving  add  the  lemon 
juice  or  a little  tarragon  vinegar. 


No.  190. 

SOUBISE  SAUCE. 


4 large  onions  j Pepper  and  salt 

2 pint  milk  j A pinch  of  castor  sugar 

i pint  white  sauce  (thick) 

Cut  the  onions  in  slices  and  boil  them  in  the  milk 
with  a little  salt  till  tender,  rub  through  a hair  sieve  and 
return  to  the  saucepan  with  the  white  sauce,  boil  about 
ten  minutes,  and  season  with  pepper  and  the  sugar. 
Add  more  salt  if  necessary. 


No.  191. 

WHITE  SAUCE. 


1 onion  (sliced) 

1 bay  leaf 
1 clove 

10  peppercorns 
i a stick  of  celery,  or  i a 
small  ieaspoonful  celery 
salt 


A small  piece  of  carrot 
(sliced) 

1 pint  of  milk 

2 oz.  butter 
lj  oz.  flour 

s a gill  cream 


Put  the  onion,  carrot,  bayleaf,  clove,  peppercorns, 
and  celery  into  a saucepan  with  the  milk,  and  bring 
all  to  the  boil.  Melt  the  butter  in  another  saucepan 
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and  stir  in  the  flour;  fry  gently  for  a few  minutes  with- 
out browning,  then  whisk  in  the  milk  and  vegetables, 
and  boil  for  five  minutes.  Season  with  salt,  and  pass 
through  a hair  sieve  or  fine  strainer.  Add  the  cream 
and  re-heat.  The  cream  may,  of  course,  be  omitted. 
If  too  thick,  add  more  milk. 


No.  192. 

ITALIAN  SAUCE. 

1 oz.  butter  ; 1 bayleaf 

1 oz.  flour  I 2 small  sprigs  of  thyme 

1 small  onion  (chopped)  1 glass  sherry 

2 mushrooms  (chopped)  j | pint  stock  or  water  (rather 

10  peppercorns  ; less) 

Melt  the  butter,  and  when  hot,  fry  the  onion,  pepper- 
corns, bayleaf,  and  thyme  till  pale  brown,  then  add  the 
flour  and  brown  that  also ; add  the  mushrooms,  the 
stock,  and  sherry,  stir  till  boiling,  and  boil  gently  for 
about  fifteen  minutes,  season  with  salt,  and  strain. 


No.  193. 

WINE  SAUCE. 

2 tablespoonfuls  raspberry  J 1 gall  water 

jam  1 glass  sherry 

1 tablespoonful  sugar  ' A few  drops  of  lemon-juice 

Put  all  these  ingredients,  except  the  lemon  juice, 
into  a saucepan  and  stir  till  boiling.  Boil  till  the  sauce 
is  thick  and  syrupy,  then  add  the  lemon  juice,  and 
strain.  This  sauce  may  be  bottled,  and  will  then  keep 
for  some  time. 
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No.  194. 

CHOCOLATE  SAUCE. 

2 ozs.  chocolate  I 1 teaepoonful  Vanilla 

| pint  water  i f oz.  cornflour 

2 ozs.  castor  sugar  i A few  drops  maraschino 

1 tablespoonful  coffee  essence  essence  (Cox’s) 

Mix  the  cornflour  to  a paste,  with  some  of  the  water, 
add  the  chocolate,  grated,  the  sugar,  coffee,  and  maras- 
chino. Boil  up  the  rest  of  the  water,  stir  to  the  other 
ingredients,  bring  all  to  boil,  and  boil  for  ten  minutes, 
stirring  all  the  time. 


No.  195. 

APRICOT  SAUCE. 


2 good  tablespoonfuls  apricot  j Rind  and  juice  of  half  a 
jam  1 lemon 

| gill  water  1 tablespoonful  rum  (this 

1 oz.  castor  sugar  may  be  omitted) 

Cut  the  rind  of  the  lemon  very  thin,  and  put  it  into 
the  water  with  the  sugar  and  jam,  stir  over  the  fire 
and  boil  quickly  for  a few  minutes  till  it  looks  thick  and 
syrupy.  Remove  from  the  fire,  stir  in  the  lemon  juice 
and  rum,  strain,  and  use  for  hot  puddings. 


No.  196. 

GERMAN  SAUCE. 

2 yolks  of  eggs  1 2 teaepoonfuls  of  castor 

i a gill  sherry  sugar 

Put  the  yolks,  sugar,  and  sherry  into  a small  sauce- 
pan, and  whisk  over  a very  gentle  heat  till  quite  thick 
and  frothy.  Great  care  must  be  taken  not  to  curdle  this 
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sauce — the  safest  plan  is  to  stand  the  saucepan  in  a 
pan  of  boiling  water  while  whisking.  Serve  with  hot 
puddings. 


No.  197. 

JAM  SAUCE. 

3 tablespoonfuls  jam  1 teaspoonful  cornflour 

5 pint  water  Juice  of  half  a lemon 

1 dessertspoonful  sugar 

Mix  the  cornflour  with  a little  of  the  water.  Boil  the 
rest  of  the  water  with  the  jam,  and  pour  it  upon  the  corn- 
flour, stirring  well.  Return  all  to  the  saucepan  with  the 
sugar,  and  boil  about  eight  minutes.  Add  the  lemon 
juice,  and  strain  before  serving. 
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VEGETABLES  AND  SALADS. 


No.  198. 

BOILED  POTATOES. 

Wash  and  peel  the  potatoes  as  thinly  as  possible, 
and  keep  them  in  cold  water  till  wanted.  Then  place 
them  in  a saucepan  with  enough  cold  water  to  cover 
them,  and  about  a dessertspoonful  of  salt  to  every  quart 
of  water;  bring  to  the  boil,  and  boil  gently  till  the 
potatoes  are  soft,  but  not  broken,  then  drain  away  all 
the  water  and  return  the  saucepan  to  the  fire  with  the 
lid  half  on,  shake  the  pan  to  make  the  potatoes  floury, 
then  serve  in  a hot  tureen.  The  time  depends  on  the 
size  and  sort  of  potato,  from  twenty  to  forty  minutes. 
In  choosing  potatoes  for  boiling,  use  those  of  about  the 
same  size,  or  the  smaller  ones  will  be  broken  before  the 
large  ones  are  soft. 


No.  199. 


POTATO  CROQUETTES. 


1 lb.  potatoes,  after  peeling 

1 oz.  butter 

2 yolks  of  eggs 


1 teaspoonful  finely-chopped 
parsley 

Pepper  and  salt 


Boil  the  potatoes  and  rub  them  through  a wire  sieve, 
melt  the  butter  in  a saucepan  and  put  in  the  potatoes, 
when  hot  remove  the  saucepan  from  the  fire  and  beat 
'in  the  yolks  of  eggs,  cook  again  over  the  fire  till  the 
mixture  binds  well  together,  then  add  the  parsley 
and  season  well  with  salt  and  pepper.  Turn  out  on  to 
a plate,  and  when  cold  make  up  into  small  cork-shaped 
croquettes  or  into  balls,  dip  each  croquette  in  well- 
beaten  egg,  brush  over  with  the  egg,  and  coat  with 
breadcrumbs.  Fry  in  very  hot  fat,  and  serve  with  fried 
parsley  on  a lace  paper. 
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No.  200. 


NEW  POTATOES  (Boiled). 

Wash  and  scrub  the  potatoes,  and  if  necessary  scrape 
them,  place  them  in  boiling  water  with  a dessertspoonful 
of  salt  and  a sprig  of  mint  to  every  quart  of  water,  and 
boil  gently  for  about  twenty  minutes  till  soft,  then  drain, 
and  place  the  saucepan  again  over  the  fire  with  the  lid 
half  on  till  quite  dry,  then  add  a lump  of  butter,  and 
serve  in  a hot  vegetable  tureen. 


No.  20 r . 

BOILED  CABBAGES. 

Wash  the  cabbages  well  in  cold  water,  trim  off  any 
faded  leaves  and  cut  a cross  in  tha.  stalk,  soak  them  a 
few  minutes  in  salt  and  water  to  draw  out  any  insects, 
then  drain  well  and  place  them  in  a saucepan  full  of 
boiling  water  and  containing  a tiny  piece  of  soda  and 
a little  salt;  boil  quickly,  with  the  lid  off  the  saucepan, 
till  quite  tender,  then  drain  thoroughly,  place  on  a 
strainer  on  a hot  dish,  and  cut  into  squares.  A young 
cabbage  will  take  about  twenty  minutes  to  boil,  a large 
winter  one  or  a savoy,  from  half  to  three-quarters  of  an 
hour. 


No.  202. 

BRUSSELS  SPROUTS. 

Wash  and  trim  the  sprouts  and  soak  in  cold  water 
and  salt  for  a few  minutes,  then  drain  well,  and  place 
them  in  a large  saucepan  full  of  boiling  water  and  con- 
taining a tiny  piece  of  soda  and  a little  salt ; boil  quickly 
till  quite  tender,  about  twenty  minutes,  then  drain 
thoroughly,  place  in  a hot  dish  and  serve  hot. 
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If  liked,  the  sprouts  may  be  returned  to  the  saucepan 
after  they  are  drained  with  an  ounce  of  butter  and  a tea- 
spoonful of  finely-chopped  parsley,  and  tossed  in  the 
butter  over  a gentle  heat  for  a few  minutes  before 
serving. 

No.  203. 

SPINACH. 

Pepper  and  salt 
Croutons  of  fried  bread 

Wash  the  spinach  thoroughly,  under  running  water 
if  possible,  pick  it  over  carefully,  removing  the  stalks, 
and  put  it  into  the  saucepan  while  still  wet.  If  the 
spinach  is  old,  put  in  a little  water,  but  as  a rule  this 
is  not  necessary.  Boil  for  about  fifteen  minutes  till 
thoroughly  tender,  then  drain  and  rub  through  a sieve. 
Melt  the  butter  in  a saucepan,  and  add  the  spinach, 
season  with  pepper  and  salt  and  make  thoroughly  hot. 
A little  cream  may  be  added  if  liked,  and  the  spinach 
should  be  piled  in  a hot  tureen  and  garnished  with 
croutons  of  fried  bread. 


2 lbs.  spinach 
2 oz.  butter 


No.  204. 

BOILED  PEAS. 

Place  the  peas  in  boiling  water,  with  about  a tea- 
spoonful of  salt,  half  a teaspoonful  of  castor  sugar,  a 
few  sprigs  of  mint,  and  a tiny  pinch  of  carbonate  of 
soda  to  every  quart  of  water.  Boil  gently,  with  the  lid 
off,  till  tender,  about  twenty  minutes  for  young  peas, 
longer  for  old  ones.  When  done,  drain,  return  to  the 
saucepan  with  a good  lump  of  butter,  toss  over  the  fire 
just  to  melt  the  butter  and  serve  very  hot. 


No.  205. 

FRENCH  BEANS  AND  SCARLET  RUNNERS. 

String  the  beans  and  cut  them  into  long,  thin  strips, 
wash  well,  and  put  into  a large  saucepan  of  boiling  water 
containing  about  a dessertspoonful  of  salt  and  a tiny 
pinch  of  carbonate  of  soda.  Boil  quickly,  with  the  lid 
off,  till  quite  tender,  about  twenty  minutes,  or  longer  if 
the  beans  are  old.  Drain  well,  and  return  to  the  sauce- 
pan with  a good  lump  of  butter,  toss  over  the  fire  to  just 
melt  the  butter,  and  serve  very  hot. 


No.  206. 

BOILED  JERUSALEM  ARTICHOKES. 

Scrub  the  artichokes.  Have  ready  a large  basin  of 
water  with  about  a tablespoonful  of  vinegar  in  it,  peel 
the  artichokes  thinly,  dipping  them  frequently  into  the 
vinegar  and  water  to  prevent  them  from  turning  black. 
Place  them  in  enough  boiling  water,  containing  a little 
salt  and  about  a teaspoonful  of  lemon  juice  or  vinegar, 
to  quite  cover  them,  and  boil  gently  till  quite  tender, 
about  35  minutes  when  young,  longer  when  old.  Drain 
well,  and  serve  covered  with  melted  butter  sauce. 


No.  207. 

JERUSALEM  ARTICHOKES  au  Gratin. 

2 lbs.  Jerusalem  artichokes  i oz.  cheese 
2 hard-boiled  eggs  Salt  and  pepper 

About  J gill  white  sauce 

Boil  the  artichokes  as  for  plain  boiled  artichokes, 
drain  well,  and  cut  into  slices.  Butter  a fireproof  entree 
dish  or  pie  dish,  arrange  a good  layer  of  slices  on  the 
bottom,  then  a layer  of  slices  of  hard-boiled  egg,  cover 


with  sauce,  season,  put  another  layer  of  artichokes, 
then  the  rest  of  the  eggs,  also  sliced;  cover  with  sauce, 
then,  with  the  rest  of  the  artichokes,  sprinkle  the  cheese 
over  the  top,  and  brown  in  a hot  oven  or  under  a sala- 
mander or  gas  grill.  Serve  very  hot. 


No.  208. 

CHOUFLEUR  au  Gratin. 


1 cauliflower 

2 oz.  butter 
5 oz.  flour 

1 gill  milk 


Salt  and  cayenne 
1£  oz.  Parmesan  cheese 
(grated) 


Trim  and  boil  the  cauliflower,  head  downwards,  in 
boiling  water  and  salt,  till  tender.  Drain  well,  and 
squeeze  all  the  water  away  in  a clean  cloth.  Melt 
the  butter  in  a saucepan,  mix  in  the  flour,  and  add  the 
milk,  stir  till  boiling,  and  boil  three  or  four  minutes; 
the  sauce  should  be  very  thick,  but,  if  too  thick,  add  a 
little  more  milk  or  cream,  season  well,  remove  from 
the  fire,  and  add  about  three-quarters  of  the  cheese ; 
pour  this  sauce  all  over  the  cauliflower,  completely 
covering  it,  and  sprinkle  the  rest  of  the  cheese  on  the 
top.  Put  into  a very  hot  oven  till  pale  brown,  and 
serve  very  hot.  If  liked,  it  may  be  browned  under  a 
gas  grill  or  salamander. 


No.  209. 

STEWED  CELERY. 

1 head  of  celery  ( Brown  isauce 

About;  2 pint  stock 

Cut  the  stalks  of  the  celery  all  the  same  length, 
about  five  inches,  and  stew  till  tender  in  the  stock. 
Serve  piled  in  a vegetable  dish  and  coated  with  good 
brown  sauce.  Some  of  the  stock  in  which  the  celery 
was  stewed  should  be  added  to  the  brown  sauce,  and 
boiled  down  to  the  right  thickness. 


No.  210. 


LENTIL  SAUSAGES. 


1 gill  of  red  lentils 
1 small  onion 
3 gills  water 

i teaspoonful  of  mixed  herbs 
A grate  of  lemon  rind 
A little  nutmeg 


An  eighth  of  a teaspoonful 
of  sage  (this  may  be 
omitted) 

Salt  and  pepper 
Breadcrumbs 
One  egg 


Wash  the  lentils  and  put  into  a saucepan  with  the 
water,  sliced  onion,  herbs,  lemon  rind,  nutmeg,  and 
sage.  Boil  gently,  with  the  lid  off,  till  the  water 
is  absorbed  and  the  lentils  are  quite  tender.  Rub  all 
through  a hair  sieve,  season  well,  and  if  too  moist  add 
a few  breadcrumbs.  Pour  on  to  a plate,  and  when  cold 
shape  into  small  sausages  or  cork  shapes,  egg  and 
breadcrumb  and  fry  in  hot  deep  fat.  Pile  on  a dish 
on  a lace  paper  and  garnish  with  fried  parsley.  Serve 
brown  sauce  separately. 


No.  2 1 1 . 

CREME  de  LEGUMES. 

Line  a mould  with  aspic  jelly  thickly.  Completely 
coat  it  with  little  groups  of  various  cooked  and  cut  up 
vegetables,  and  more  aspic.  Cover  all  well  with  another 
layer  of  aspic,  and  fill  up  the  mould  with  cucumber  or 
any  other  good  vegetable  cream.  When  set,  turn  out 
and  garnish  with  chopped  aspic  and  salad. 

One  of  the  nicest  vegetable  creams  is  the  following. 


• No.  212. 

CUCUMBER  CREAM. 


1 gill  cream 
1 email  cucumber 
i oz.  gelatine 


i gill  white  sauce 
i gill  water,  or  good  white 
stock 


Peel  and  cut  the  cucumber  in  thick  slices.  Boil  in 
salted  water  till  just  tender,  drain  carefully,  and  rub 
through  a hair  sieve.  Return  to  the  saucepan  with  the 
white  sauce,  and  boil  up.  If  very  liquid,  reduce  a little. 
Pour  into  a basin,  add  the  gelatine  dissolved  in  the 
water  or  stock,  and  when  quite  cold  stir  in  the  whipped 
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cream.  W'hen  nearly  setting,  pour  into  the  prepared 
mould.  The  amount  of  gelatine  varies  with  the  juiciness 
of  the  cucumber ; a little  more  may  sometimes  be 
required. 


No.  213. 

LETTUCE  SALAD. 

Well  wash  the  lettuce,  break  it  up  into  small  pieces, 
and  drain  thoroughly  in  a cloth.  Mix  two  tablespoon- 
fuls of  best  salad  oil  in  a large  basin  with  one  table- 
spoonful of  vinegar  and  about  half  a teaspoonful  of 
salt,  toss  the  lettuce  in  this,  and  pile  up  in  a salad 
bowl.  Do  not  mix  in  the  lettuce  till  just  before  serving. 
More  oil  and  vinegar  must  be  used  for  a very  large 
lettuce. 


No.  214. 

MIXED  SALAD. 


1 large  lettuce 
1 endive 

1 bunch  of  mustard  and  cress 
or  watercress 
3.  tomatoes 

Wash  thoroughly  the  lettuce  and  endive,  and  break 
up  into  small  pieces,  add  the  mustard  and  cress  or 
watercress,  also  well  washed  in  several  waters  or  under 
running  water  if  possible,  drain  well  in  a cloth,  and 
put  into  a basin  with  about  two  tablespoonfuls  of  very 
thick  Mayonnaise  sauce,  and  the  cucumber  thinly 
sliced;  toss  well  in  this  and  pile  up  in  a salad  bowl. 
Decorate  with  the  tomatoes  and  hard-boiled  eggs  cut  in 
slices. 


£ a small  cucumber 

1 hard-boiled  egg 

2 table  spoonfuls  thick 
Mayonnaise  sauce 


No.  215. 


VEGETABLE  SALAD. 


1 cooked  cauliflower 
£ pint  cooked  peas  or  French 
beans,  or  both  mixed 
4 cooked  potatoes  (large) 


1 large  beetroot 

2 hard-boiled  eggs 
About  6 Spanish  olives 
Mayonnaise 


The  vegetables  should  all  be  carefully  boiled,  so  that 
they  are  perfectly  tender,  but  not  broken.  Cut  the 
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beetroot  and  potatoes  into  thick  slices,  and  then  into 
strips,  reserve  some  of  these  for  garnishing,  and  put 
the  rest  into  a basin  with  the  cauliflower,  cut  in  small 
pieces,  and  the  peas  or  beans.  Mix  all  gently  together 
with  enough  thick  Mayonnaise  to  well  coat  them,  and 
pile  in  the  centre  of  a salad  bowl.  Cut  the  eggs  in 
strips  lengthways,  and  garnish  the  salad  with  these  and 
the  strips  of  potato  and  beetroot,  arranged  in  little 
groups.  Stone  the  olives,  cut  them  into  rings,  and 
arrange  them  on  the  salad. 


No.  216. 


LOBSTER  SALAD. 


1 lobster 

1 gill  Mayonnaise  sauce 
(about) 

3 small  lettuces 


1 endive 

A little  mustard  and  crese 
A little  aspic  jelly  (if  liked) 


Cut  the  lobster  straight  down  the  middle  from  the 
head  to  the  tail.  Then  divide  each  half  into  half 
again.  Take  out  the  meat,  remove  the  other  part,  wash 
the  shell,  and  put  on  one  side  for  the  salad.  Break  off 
the  claws  and  take  out  the  meat  from  them,  being  care- 
ful not  to  break  it  more  than  necessary.  Break  the 
lettuces  into  small  pieces,  reserving  the  hearts  for  gar- 
nishing at  the  last.  Add  about  half  the  endive  to  the 
lettuce  and  mix  with  enough  Mayonnaise  to  well  coat  all 
of  it.  Cut  the  lobster  meat  into  small  square  pieces, 
keeping  the  ends  of  the  claws  whole  for  garnish,  add 
the  lobster  meat,  except  the  ends  of  the  claws,  to  the 
lettuce,  mix  well,  and  add  more  Mayonnaise  if  not  well 
coated.  Pile  this  mixture  in  a pyramid  shape  in  a 
salad  bowl,  stick  the  shell  of  the  lobster  upright  in  the 
centre,  the  two  halves  of  the  head  meeting  in  the 
middle  and  either  the  tail  piece's  or  the  claws  opposite 
one  another  also  meeting  in  the  middle.  Arrange  the 
hearts  of  the  lettuces  and  some  of  the  best  pieces  of  the 
endive  so  as  to  almost  cover  the  lettuce  and  lobster 
mixture.  Put  some  mustard  and  cress  in  a narrow 
border  round  the  dish,  chop  a little  aspic  jelly  coarsely 
and  sprinkle  here  and  there  over  the  salad.  Put  the 
meat  from  the  tips  of  the  claws  near  the  centre. 
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PASTRY. 


No.  217. 

GOOD  SHORT  PASTRY  (for  Sweets). 

i lb.  flour  I Cold  water  to  mix 

i lb.  butter  or  dripping  ' 1 teaspoonful  castor  sugar 
i teaspoonful  baking  powder 

Put  the  flour  and  baking  powder  through  a sieve  into 
a basin ; rub  in  the  butter  lightly  but  thoroughly,  add 
the  sugar  and  mix  all  to  a stiff  paste  with  a little  cold 
water.  Flour  a pastry  board  and  rolling  pin,  roll  out 
the  paste  without  turning  it  over,  and  only  once  if  pos- 
sible. Use  as  required,  and  bake  at  once  in  a rather 
hot  oven.  After  the  first  ten  minutes  the  heat  of  the 
oven  should  be  lowered.  If  liked,  Coombs’  Self-Raising 
Flour  may  be  used  instead  of  ordinary  flour  and  baking 
powder. 


No.  218. 

PLAIN  SHORT  PASTRY. 

| lb.  flour  Cold  water  to  mix 

3 oz.  dripping  or  clarified  fat  A pinch  of  salt 
i teaspoonful  baking  powder 

Put  the  flour,  baking  powder,  and  salt  through  a sieve 
into  a basin,  rub  in  the  dripping  and  mix  all  to  a stiff 
paste  with  a little  cold  water.  Flour  a board  and 
rolling  pin,  and  roll  out  the  pastry  to  the  required  thick- 
ness, and  use  for  plain  meat  pies,  etc. 


No.  219. 

RICH  SHORT  PASTRY. 


4 lb.  flour 

5 oz.  butter 

1 tablespoonful  castor  sugar 


4 teaspounful  baking  powder 
1 yolk  of  egg  and  a little 
water 


Put  the  flour  and  baking  powder  through  a sieve  into 
a basin,  rub  in  the  butter  till  there  are  no  lumps  left, 
then  add  the  castor  sugar  and  mix  all  into  a stiff  paste 
with  the  yolk  of  the  egg  beaten  up  with  about  two  table- 
spoonfuls  of  cold  water.  Roll  out  the  paste,  not  too 
thinly,  on  a floured  board,  and  use  for  any  sweet  dishes, 
such  as  tarts,  etc. 


No.  220. 

FLAIvEY  PASTRY. 

4 lb.  flour  i A pinch  of  salt 

6  oz.  butter  or  dripping  and  Cold  water  to  mix 
butter  mixed 

Divide  the  butter  or  dripping  into  three  equal  portions. 
Put  the  flour  and  salt  through  a wire  sieve  into  a basin, 
and  rub  one-third  of  the  butter  into  them  as  for  short 
pastry.  Add  enough  water  to  mix  into  a rather  stiff 
paste,  flour  a pastry  board  and  rolling  pin  and  roll  out 
the  paste  into  a long  thin  strip.  Divide  the  remaining 
two-thirds  of  the  butter  into  three,  and  put  one-third 
on  to  the  strip  of  pastry  in  little  lumps  all  over.  Dredge 
lightly  with  flour  and  fold  in  three,  press  the  edges  care- 
fully to  join  them  and  turn  the  fold  to  the  left  hand. 
Roll  out  again  and  proceed  in  the  same  way  twice,  till 
all  the  butter  is  used  up,  and  the  pastry  has  had  three 
rolls  and  three  folds,  then  roll  out  again,  fold,  and  roll 
into  the  required  shape  and  thickness  and  use  for  meat 
pies,  sausage  rolls,  or  meat  patties. 
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No.  2 21. 

ROUGH  PUFF  PASTRY. 


^ lb.  flour 

5 or  6 oz.  butter,  or  butter 


1 dessertspoonful  of  leinon- 


and  lard  mixed 


juice 

A little  cold  water 


A pinch  of  salt 

Put  the  flour  and  salt  through  a wire  sieve  on  to  a 
pastry  board.  Cut  the  butter  into  large  pieces  about 
one  inch  square,  and  roll  in  the  flour.  Put  the  butter 
on  one  side.  Make  a well  in  the  middle  of  the  flour  and 
put  in  the  lemon  juice  and  about  a tablespoonful  of 
water,  mix  all  into  a smooth  paste,  adding  more  water 
gradually.  Scrape  any  loose  pieces  of  paste  from  the 
board,  knead  thoroughly,  roll  out,  fold  in  the  butter, 
and  roll  out  into  a thin  strip,  on  a floured  board  with  a 
floured  rolling  pin.  Fold  in  three,  press  the  edges  to- 
gether and  turn  the  fold  towards  the  left  hand.  Proceed 
in  the  same  way  till  the  pastry  has  had  four  rolls  and 
four  folds.  It  may  then  be  rolled  into  the  required  thick- 
ness and  is  ready  for  use. 


Pinch  of  salt 

Wash  the  butter  in  cold  water,  with  a lump  of  ice  in 
it  if  possible,  then  flour  the  corner  of  a clean  cloth  and 
press  the  butter  into  a square  slab  about  half  an  inch 
thick ; put  this  into  a cool  place  till  wanted.  Put  the 
flour  and  salt  through  a sieve  on  to  a pastry  board,  make 
a well  in  the  centre,  put  in  the  lemon  juice  and  a little 
water,  and  mix  all  to  a dough,  adding  more  water  gradu- 
ally. Knead  well  till  the  dough,  which  should  not  be 
too  dry,  is  quite  smooth  and  pliable.  Roll  this  dough 
into  a strip  rather  more  than  three  times  as  long  as  the 
butter  and  about  an  inch  wider.  Put  the  butter  on  to  this 
and  fold  the  dough  over  it  in  three,  press  the  edges  firmly 


No.  222. 

PUFF  PASTRY. 


s lb.  butter 
i lb.  flour 


1 dessertspoonful  of  lemon- 
juice 


I 2 I 


together,  and  roll  out  into  a long  strip.  Fold  this  in 
three,  turn  the  folded  edge  to  the  left  hand  and  press  the 
edges  together  thoroughly.  This  is  called  the  first  roll 
and  fold,  and  the  pastry  must  have  six  more  rolls  and  six 
more  folds.  Between  every  two  rolls  the  pastry  should 
be  put  in  a cool  place  for  at  least  a quarter  of  an  hour. 
After  having  had  seven  rolls  and  folds,  the  pastry  should 
be  rolled  in  the  same  direction  as  if  for  another  roll,  till 
of  the  right  thickness,  and  is  then  ready  for  use.  It 
should  be  baked  in  a very  hot  oven. 


No.  223. 

ECLAIRS  (Choux  Pastry). 


2 oz.  butter 
2 pint  water 
4 oz.  flour 


2 eggs 

2 teaspoonful  essence  of 
vanilla 


Melt  the  butter  in  a saucepan,  add  the  water  and  bring 
to  the  boil.  Take  the  saucepan  off  the  fire  and  stir  in  the 
flour,  beat  well  and  boil  till  the  mixture  becomes  a paste 
and  begins  to  leave  the  sides  of  the  pan  quite  clean,  stir- 
ring vigorously  all  the  time.  Let  this  mixture  cool  a 
little,  then  add  the  vanilla  and  beat  in  the  eggs,  one  at  a 
time.  Make  the  mixture  into  rather  thin  cork-shaped 
pieces,  place  on  a greased  baking-sheet,  and  bake  in  a 
moderate  oven  for  about  three-quarters  of  an  hour  till 
a light  brown.  When  done  make  a slit  in  the  side  of 
each  eclair  and  scoop  out  all  the  soft  part.  Fill  with 
whipped  cream  or  custard  thickened  with  cornflour,  and 
ice  with  coffee  or  chocolate  icing. 


No.  224. 

GENOESE  PASTRY  or  CAKE. 

4 eggs  2 oz.  butter 

4 oz.  castor  sugar  3 oz.  flour 

Prepare  a baking  sheet  as  for  Swiss  roll,  or  grease  and 
line  a cake  tin  with  buttered  paper.  Put  the  flour 
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through  a sieve,  melt  the  butter  and  put  the  eggs  and 
sugar  into  a large  basin.  Whisk  thoroughly  for  about 
ten  minutes.  Have  ready  a saucepan  of  boiling  water, 
and  stand  the  basin  over  it.  Continue  whipping  till  the 
mixture  is  light  and  frothy,  but  be  careful  not  to  cook  it 
too  long  over  the  water,  then  stir  in  the  butter,  which 
should  be  liquid  but  not  hot,  and  the  flour  with  an  iron 
spoon,  as  lightly  as  possible;  spread  over  the  baking 
sheet  or  pour  into  the  cake  tin,  and  bake  at  once  in  a hot 
oven  if  for  a roll,  or  in  a moderate  oven  if  for  a cake. 
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PUDDINGS,  SOUFFLES, 
JELLIES,  &c. 


No.  225. 

APPLE  AMBER. 


1 lb.  apples 
3 oz.  sugar 

Eind  of  half  a lemon 
1 oz.  butter 
1 tablespoonful  water 


2 yolks  of  eggs 

3 whites  of  eggs 
Cherries,  angelica,  and  a 

little  pastry 


Line  and  decorate  the  edge  and  sides  of  a pie-dish 
with  puff  or  short  pastry.  Peel,  core,  and  cut  up  the 
apples  (they  should  weigh  a pound  after  preparation), 
and  put  them  into  a saucepan  with  the  butter,  water,  and 
lemon-rind;  stew  gently  without  burning  till  the  apples 
are  tender,  then  stir  in  the  sugar  and  rub  all  through  a 
hair  sieve.  Beat  the  yolks  of  eggs  into  the  apple  mix- 
ture and  pour  all  into  the  prepared  pie-dish.  Put  into  a 
rather  hot  oven  and  cook  for  about  20  minutes,  until 
the  pastry  is  done.  Whisk  the  whites  of  the  eggs  to  a 
very  stiff  froth  and  add  to  them  two  tablespoonfuls  of 
castor  sugar.  Pile  this  roughly  on  the  top  of  the  apple, 
sprinkle  with  a little  castor  sugar,  place  a few  cherries 
and  pieces  of  angelica  here  and  there,  and  place  in  a 
cool  oven  for  about  five  minutes  till  the  white  of  egg  is 
slightly  brown.  Serve  hot  or  cold. 


No.  226. 

JAMAICA  PUDDING. 


1 pint,  milk 

4  oz.  Florador  (fine  grained) 

2 oz.  castor  sugar 

6 yolks,  and  4 whites  of  eggs 
1 tablespoonful  rum 


4 oz.  preserved  or  crystal- 
lised ginger 

Grated  rind  of  one  orange 
4 oz.  lump  or  castor  sugar 
1 gill  water 


Melt  the  4 ozs.  of  lump  or  castor  sugar  with  a little  of 
the  water  and  allow  to  get  a deep  golden  brown,  with- 
out stirring  after  the  sugar  is  melted.  Add  the  rest  of 


124 


the  water,  stir  a little,  then  stop  stirring  and  boil  till  a 
thick  syrup  is  formed.  Pour  into  a dry  souffle  mould  oi 
cake  tin  and  coat  it  thoroughly.  Allow  to  get  cold  and 
set.  Mix  the  Florador  with  a little  of  the  milk,  boil  up 
the  rest  of  the  milk,  pour  on  to  the  Florador,  return  to 
the  saucepan,  and  cook  for  about  ten  minutes  till  fairly 
thick.  Stir  in  the  2 ozs.  of  sugar,  the  ginger,  chopped 
coarsely,  the  rum,  and  orange  rind.  Beat  up  the  eggs 
and  stir  to  the  other  ingredients,  pour  all  into  the  pre- 
pared souffle  tin  and  steam  gently  for  1^  hours.  Serve 
hot  or  cold. 


No.  227. 


POUDING  a 1’IMPERIALE. 


(Imperial  Pudding.) 


I?  pints  milk 
2 oz.  butter 

Grated  rind  of  one  lemon 
i teaspoonful  Vanilla;  a few 
drops  of  essence  of  Maras- 
chino 


2^  oz.  castor  sugar 
4 oz.  Florador  or  creme  de 
riz 

4 oz.  biscuit  crumbs 
A few  drops  of  carmine 
4 eggs 


Grate  the  lemon  rind  on  to  the  Florador  and  put  into 
a basin.  Add  one  gill  of  milk  to  mix  to  a smooth  paste. 
Boil  up  the  one  pint  of  the  milk  and  stir  quickly  to  the 
Florador,  return  to  the  pan  and  boil  for  12  minutes,  stir- 
ring all  the  time ; add  sugar,  vanilla,  maraschino,  and 
biscuit  crumbs,  when  cooled  a little  add  the  eggs  well- 
beaten,  colour  pink,  and  pour  into  a mould  which  has 
been  well  greased  with  clarified  butter  and  dusted  over 
with  a mixture  of  equal  quantities  of  sugar  and  flour. 
Cover  with  a greased  paper  and  steam  very  gently  for  1 % 
hours  or  rather  longer,  turn  out,  coat  with  chocolate 
sauce  and  decorate  with  crystallised  fruits.  If  liked, 
the  pudding  may  be  made  in  a border  mould  and  the 
centre  filled'  with  any  mixture  of  cooked  fruit  cut  in  small 
pieces  and  heated  in  syrup. 


No.  228. 


CABINET  PUDDING. 


4 yolks  of  eggs 
2 whites  of  eggs 
1 pint  milk 
li  oz.  castor  sugar 


4 oz.  sponge  cakes 
A few  ratafias  or  macaroons 
Cherries  and  angelica 
Vanilla  or  any  flavouring 


Boil  the  milk,  beat  the  yolks  and  whites  together  in  a 
basin.  Stir  the  milk  quickly  to  them.  Add  the  sponge 
cakes,  sugar,  ratafias,  and  flavouring.  Butter  a plain 
round  cake  tin  and  decorate  it  with  cherries  and 
angelica.  Pour  in  the  mixture  and  steam  gently  for  one 
hour.  Turn  on  to  a hot  dish  and  pour  jam  sauce  or 
custard  round  the  dish. 


No.  229. 

FRENCH  RICE  PUDDING. 


3 oz.  castor  sugar 

3 oz.  rice 

1  pint  milk 

4 oz.  raisins 


2  oz.  suet 
2 oz.  candied  peel 
2 eggs 


Wash  the  rice  in  one  water  and  stew  in  the  milk,  till 
the  milk  is  quite  absorbed  and  the  rice  tender.  Stone 
and  cut  up  the  raisins,  shred  the  candied  peel,  grate  the 
suet,  beat  the  eggs  well  in  a basin.  Mix  the  sugar, 
raisins,  suet,  candied  peel,  and  eggs  into  the  rice  and 
milk,  and  pour  into  a well  greased  basin.  Cover  with  a 
greased  paper  and  steam  gently  for  four  hours. 


No.  230. 


POUDING  a la  ST.  CLOUD. 


(St.  Cloud  Pudding.) 


1 pint  milk 

2 oz.  castor  sugar 

2 tablespoonfuls  coffee 
essence 

3 yolks  of  eggs 

2 whites  of  eggs 

3 oz.  sponge  cake 


1 dessertspoonful  maraschino 
liqueur,  or  a few  drops  of 
Cox’s  essence  of  maras- 
chino 

2 oz.  almonds 

Apricot  sauce  (see  sauces) 
Angelica  and  cherries 

cake  tin  with 


Butter  a plain  round  or  oval  mould  or 
clarified  butter  and  sprinkle  it  thickly  with  the  almonds, 
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which  should  be  first  blanched,  shredded,  and  baked  a 
pale  fawn  colour.  The  easiest  way  to  blanch  the  almonds 
is  to  throw  them  into  a saucepan  of  boiling  water,  and 
let  them  boil  up  well.  Shred  by  cutting  the  almonds  into 
rather  thin  slices,  and  the  slices  into  strips.  Be  careful 
in  baking  the  shredded  almonds  not  to  let  them  burn,  as 
they  do  not  take  long  and  are  very  apt  to  get  too  dark. 
Boil  up  the  milk,  cool  slightly,  and  pour  on  to  the  yolks 
and  whites  well  beaten  together;  mix  well,  add  the 
sponge  cake,  which  should  be  broken  into  small  pieces, 
the  liqueur  or  flavouring,  the  sugar  and  coffee  essence, 
put  in  any  almonds  that  may  be  left,  and  pour  the  mix- 
ture into  the  prepared  tin.  Cover  with  a buttered  paper 
and  steam  gently  for  an  hour  to  an  hour  and  a half. 
Turn  out  on  to  a hot  dish  and  coat  with  apricot  sauce, 
allowing  plenty  of  sauce  to  run  round  the  dish.  Decor- 
ate quickly  with  rings  of  angelica,  with  halves  of  glace 
cherries  in  the  middle  of  the  rings.  Serve  hot. 


No.  231. 


BABA  au  RHUIY1. 


6 oz.  flour 
Pinch  of  salt 
i oz.  yeast  (rather  more) 
1 oz.  castor  sugar 


2 oz.  butter 
2 eggs 

i gill  milk  (a  little  more  may 
be  required) 


Put  2 ozs.  of  the  flour  into  a small  basin.  Cream  the 
yeast  with  a teaspoonful  of  the  sugar,  add  half  a gill  of 
the  milk,  which  should  be  made  just  tepid,  to  the  yeast 
and  work  into  the  2 ozs.  of  flour.  Put  into  a warm 
place  to  rise  for  20  minutes.  Put  the  other  4 ozs.  of 
the  flour  with  a tiny  pinch  of  salt  into  a basin,  add  the 
sugar,  rub  in  the  butter.  When  the  flour  and  yeast  have 
risen,  add  them,  with  the  eggs,  to  the  other  flour,  etc., 
and  beat  thoroughly  with  the  hand.  If  the  mixture  is 
rather  stiff,  add  a little  more  milk  or  cream.  Pour  the 
mixture  into  a greased  mould  which  has  been  coated 
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with  a mixture  of  equal  quantities  of  sugar  and  flour  and 
allow  to  rise  again  in  a warm  place  till  it  reaches  the 
top  of  the  tin.  Then  bake  in  a hot  oven  for  a few 
minutes  to  stop  the  rising.  Finish  baking  in  a cooler 
oven.  The  mixture  should  rather  less  than  half  fill  the 
mould  before  being  put  to  rise.  About  30  minutes  is 
required  to  bake  the  baba.  When  baked,  soak  wrell  in 
rum  syrup  or  with  Sirop  au  Punch. 


No.  232. 

RUM  SYRUP. 

8 oz.  castor  sugar  | 1 or  2 tablespoonfuls  rum 

i gill  water  I 

Put  the  sugar  and  water  into  a saucepan  and  stir  till 
dissolved,  but  do  not  let  it  boil ; then  dip  a paste  brush 
in  boiling  water  and  wash  round  the  sides  of  the  sauce- 
pan with  it,  so  that  you  leave  no  little  grains  of  sugar, 
as  this  would  make  the  syrup  sugary  afterwards.  Then 
boil  up  quickly,  and  do  not  stir  again;  skim  well,  and 
boil  for  about  four  minutes,  till  the  syrup  looks  a little 
thick  when  you  run  it  off  a spoon.  Pour  into  a basin, 
when  slightly  cool  stir  in  the  rum  very  carefully  and  as 
little  as  possible,  so  that  it  is  well  mixed.  Use  while  hot. 


No.  233. 

SIROP  au  PUNCH. 

8 oz.  castor  sugar  2 gml  1 water 

1 orange  A gill  rum 

A little  vanilla 

Cut  the  rind  of  the  orange  very  thinly,  add  to  the 
sugar  and  put  the  sugar  and  W'ater  into  a saucepan,  stir 
over  a fire  till  dissolved,  then  boil  up,  skim,  and  boil 
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quickly  for  about  four  minutes,  without  stirring,  or  till 
a fairly  thick  syrup  is  formed.  Strain  into  a basin,  add 
the  strained  orange  juice  and  the  rum.  Use  for  basting 
Baba  au  Rhum  or  for  fruit  salads. 


No.  234. 


CHARLOTTE  a la  PARISIENNE. 


2 pint  of  any  fruit  (rubbed 
through  a hair-sieve) 

1 gill  whipped  cream 
1 gill  wrater 

| oz.  gelatine  (Cox’s  pow- 
dered is  best) 


Sugar  to  taste 
About  16  Boudoir  or  Casino 
biscuits,  or  halves  of 
sponge  fingers 
A few  crystallised  violets 
About  f yard  ribbon 


Trim  the  sides  and  ends  of  the  biscuits  and  line  a 
square  or  round  mould  with  them.  Dissolve  the  gela- 
tine in  the  water,  add  the  fruit  puree,  sweeten  to  taste, 
whip  the  cream  and  stir  in  gently,  add  a few  drops  of 
lemon  juice  to  bring  out  the  flavour  if  necessary.  When 
nearly  setting,  pour  into  the  prepared  mould.  Allow  to 
set  firmly,  then  trim  the  biscuits  to  the  level  of  the 
cream,  dip  the  bottom  of  the  mould  in  hot  water  and 
turn  out  on  to  a dish.  Force  large  roses  of  butter  icing 
all  over  the  top  of  the  mould  and  on  every  rose  put  a 
small  piece  of  crystallised  violet.  Tie  a piece  of  ribbon 
round  the  middle  of  the  biscuits,  and  serve  as  a cold 
sweet. 


BUTTER  ICING  for  FORCING. 

1 oz.  fresh  butter  A few  drops  of  essence  of 

2 oz.  icing  sugar  rubbed  vanilla 
through  a hair-sieve 

Cream  the  butter  thoroughly,  adding  the  sugar  gradu- 
ally and  working  all  well  together.  Add  the  vanilla, 
and  use  as  soon  as  possible  after  making. 
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No.  235. 

CHARLOTTE  a la  St.  Jose. 


i pint  cream 

4 oz.  tinned  pineapple 

5 oz.  gelatine 

3 tablespoonfuls  of  pine- 
apple syrup 


1 oz.  castor  sugar 
Some  boudoir  or  sponge 
finger  biscuits 
Clear  jelly  and  angelica  for 
decorating 


Decorate  the  bottom  of  a souffle  tin  with  pieces  of  the 
pineapple  and  angelica  and  some  clear  jelly.  When  set, 
trim  the  .sides  of  the  biscuits  and  cut  off  the  ends  so 
that  they  are  all  exactly  the  same  length,  fit  them  closely 
round  the  mould  so  that  it  is  completely  lined.  Dissolve 
the  gelatine  over  a gentle  heat  in  the  pineapple  syrup, 
add  the  sugar,  whip  the  cream,  cut  the  pineapple  into 
dice,  and  mix  all  together  3 stir  till  nearly  cold,  then  pour 
into  the  mould.  When  set,  turn  out  and  decorate  the 
dish  with  chopped  wine  jelly.  If  the  biscuits  come 
above  the  cream  they  must  be  cut  to  the  level  of  it, 
before  the  mould  is  turned  out. 


No.  236. 

CHARLOTTE  RUSSE. 


i pint  cream 
1 oz.  castor  sugar 
1 large  teaspoonful  of  vanilla 
5 oz.  gelatine  fCox’s  pow- 
dered gelatine  is  best) 


1 gill  water 
Some  boudoir  biscuits 
Clear  jelly,  cherries,  and 
angelica  for  decorating 


Decorate  and  line  a souffle  mould  in  the  same  way  as 
for  Charlotte  a la  St.  Jose,  using  cherries  instead  of  the 
pineapple.  Dissolve  the  gelatine  in  the  water,  add  the 
sugar,  and  whip  the  cream  with  the  vanilla.  Pour  the 
gelatine  (cool)  on  to  the  cream,  mix  carefully,  stir  till 
nearly  setting,  and  pour  into  the  mould  and  put  in  a 
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cool  place  to  set.  When  required,  turn  out  and  decorate 
the  dish  with  chopped  clear  jelly.  Trim  the  biscuits  to 
the  level  of  the  cream  before  turning  out  the  mould  if 
they  are  higher. 


No.  237. 

VELVET  CREAM. 


i pint  cream 
1 gill  water 
£ oz.  gelatine 


2 oz.  sugar 
Rind  of  1 lemon 
1 glass  sherry 


Cut  the  rind  of  the  lemon  very  thinly  and  put  it,  with 
the  water,  sugar,  and  gelatine,  into  a saucepan,  dissolve 
the  gelatine,  bring  the  water  and  gelatine  to  the  boil, 
and  leave  for  ten  minutes  off  the  fire  to  extract  the 
flavour  from  the  lemon  rind,  then  add  the  sherry.  Whip 
the  cream,  and  strain  the  gelatine,  etc.,  into  it,  stirring 
all  the  time.  Pour  into  a mould  and  leave  in  a cool 
place  to  set. 


No.  238. 

GINGER  CREAM. 


Yolks  of  3 eggs 
1 oz.  castor  sugar 
3 gills  milk 
1 gill  cream 
£ gill  ginger  syrup 


£ gill  water 
3 oz.  preserved  ginger 
| oz.  gelatine  (Cox’s  pow- 
dered is  best) 


Make  a custard  with  the  eggs,  milk,  and  sugar,  or  use 
f-pint  of  Bird’s  Custard.  Add  the  ginger,  cut  in  small 
pieces,  the  sugar,  and,  when  cool,  the  gelatine  dissolved 
in  the  ginger  syrup  and  water.  When  quite  cold,  whip 
the  cream  and  stir  in,  and  when  nearly  setting,  pour  into 
a mould.  The  mould  should  be  decorated  with  clear 
jelly  and  pieces  of  ginger  and  angelica  or  pistachio  nuts. 
In  hot  weather  r oz.  of  gelatine  will  be  required. 


No.  239. 

VANILLA  CREAM 


3 yolks  of  eggs 
£ pint,  milk 
| oz.  gelatine 
1 oz.  castor  sugar 


i pint  double  cream 
About  1 teaspoonful  vanilla 
essence 
i gill  water 


Beat  the  yolks  of  eggs  together  in  a basin,  boil  the 
milk  and  add  it  to  the  eggs,  stirring  quickly,  then  return 
to  the  saucepan  and  cook  till  thick,  without  boiling, 
add  the  sugar  and  vanilla.  Dissolve  the  gelatine  in  the 
water,  add  to  the  custard  when  both  are  cool.  Whip 
the  cream  and  when  the  custard  is  quite  cold,  stir  to 
the  cream.  When  nearly  setting,  pour  all  into  a wetted 
or  decorated  mould  and  stand  in  a cool  place  to  set. 


No.  240. 

COFFEE  CREAM. 


3 yolks  of  eggs 
£ pint,  milk 
3 oz.  castor  sugar 
1 gill  cream 


f oz.  gelatine 

About,  £ gill  essence  of  coffee 
and  i gill  water,  or  1 gill 
strong  coffee 


Beat  the  yolks,  boil  the  milk  and  pour  it  on  to  them, 
stirring  quickly,  then  return  to  the  saucepan  and  cook 
without  boiling  till  thick.  Dissolve  the  gelatine  in  the 
coffee  essence  and  water,  add  the  sugar,  and  when  cool 
stir  into  the  custard.  Whip  the  cream,  and  when  the 
custard,  etc.,  are  quite  cold,  stir  it  to  them.  When 
nearly  setting  pour  into  a wetted  or  decorated  mould, 
and  stand  in  a cool  place  till  set.  Rather  less  coffee  may 
be  used  if  not  liked  very  strong. 
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No.  241. 


APRICOT  CREAM. 


| pint  apTieots  (rubbed 
through  a hair-sieve) 

^ pint  double  cream 
3 oz.  castor  sugar 
1 oz.  gelatine 


1  gill  apricot  syrup 
1 teaspoonful  lemon-juice 
1 or  2 drops  cochineal,  if 
necessary 


Dissolve  the  gelatine  in  the  syrup,  add  the  apricot 
puree  and  the  sugar.  When  the  mixture  is  cold,  but  not 
setting,  stir  in  the  cream  whipped.  Add  the  lemon  juice 
and,  if  too  pale  a colour,  the  cochineal.  When  nearly 
setting,  pour  into  a wetted  or  decorated  mould  and 
stand  in  a cool  place  till  set. 


No.  242. 

PRINCESS  PUDDING. 


1 gill  milk 
3 yolks  of  eggs 

1 oz.  gelatine 

2 oz.  sugar 

1 teaspoonful  lemon-juice 


1 gill  orange  juice  or  fruit 
puree 

3  or  4 drops  cochineal 
3 whites  of  eggs 


Put  the  yolks  of  eggs  into  a basin  and  beat  a little, 
boil  the  milk  and  pour  it  on  to  the  yolks,  add  the  gela- 
tine, return  all  to  the  saucepan  and  cook  gently,  with- 
out boiling,  till  thick,  and  the  gelatine  is  dissolved.  Add 
the  sugar,  and  pour  into  a large  basin,  add  the  orange 
juice,  lemon  juice,  and  cochineal.  Beat  the  whites  of 
the  eggs  to  a stiff  froth  and  stir  lightly  and  thoroughly 
into  the  mixture,  which  must  be  nearly  cold.  When 
setting,  pour  into  a mould,  and,  when  set,  turn  out. 
Any  fruit,  fresh  or  stewed,  may  be  put  through  a sieve 
and  used  instead  of  the  orange  juice. 
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No.  243. 

QUEEN  MAB  PUDDING. 


1 pint  milk 
£ pint  cream 

1 oz.  gelatine  (Cox’s  pow- 
dered is  best) 

1 gill  water 
6 yolks  of  eggs 
4 oz.  castor  sugar 


2 oz.  cherries  (chopped) 

1£  oz.  citron  peel  or  crystal- 
lised fruits  (chopped) 
Kind  of  one  lemon  (cut  very 
thin) 

A few  drops  vanilla 


Beat  up  the  yolks  of  eggs,  boil  the  milk  and  lemon 
rind  together,  and  when  slightly  cool  pour  on  to  the 
eggs.  Cook  without  boiling  until  a thick  custard  is 
formed,  strain  into  a basin  and  allow  to  cool.  Dissolve 
the  gelatine  in  the  water,  and  add  to  the  custard  when 
nearly  cold,  with  the  sugar,  cherries,  and  citron  peel. 
When  quite  cold  stir  in  the  whipped  cream,  and  when 
nearly  setting  pour  into  a wetted  mould.  If  liked,  one 
pint  packet  of  Bird’s  Custard  Powder  may  be  used  in- 
stead of  making  the  custard  with  the  six  yolks.  If  the 
custard  powder  is  used,  put  the  packet  into  a basin  and 
mix  to  a paste  with  a little  of  the  cold  milk,  boil  up  the 
rest  of  the  milk  with  the  lemon  rind,  and  when  quite 
boiling,  pour  at  once  on  to  the  custard  powder,  stir  well, 
and  after  about  five  minutes  strain  out  the  lemon  rind 
through  a coarse  strainer.  Allow  to  cool  and  proceed 
as  above. 


No.  244. 

CREME  en  SURPRISE  a la  LOUISE. 


Line  a charlotte  or  jubilee  mould  with  jelly  and  decor- 
ate with  glace  apricot,  angelica,  and  desiccated  cocoa- 
nut,  run  more  jelly  over  and  when  set  line  the  mould 


with  the  following  mixture  : 

i pint  stiff  orange  jelly 
tBird’s  crystal  jelly  powder 
made  with  a pint  packet 
and  only  enough  water  to 
make  f pint  does  well) 

Melt  the  jelly.  Whip 
carmine,  add  the  rum,  and, 


i pint  cream 
A few  drops  carmine 
£ glass  rum  (sherry  or 
brandy  may  be  used 
instead) 

the  cream,  colour  with 
lastly,  Ihe  jelly  nearly  cold. 
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When  beginning  to  thicken,  line  the  mould  thickly. 
When  this  lining  is  set,  till  up  the  mould  with  the 


following  mixture : — 

£ pint  milk 
3 yolks  of  eggs 
2 oz.  sugar 
A little  vanilla 
£ pint  cream 
J oz.  gelatine 
| gill  water 


£ glass  rum 

A few  drops  maraschino 
essence  (Cox’s),  or  1 des- 
sertspoonful of  any  liqueur 
j lb.  candied  fruits 

1 oz.  almonds 

2 oz.  sponge  cake 


Boil  up  the  milk,  cool,  and  pour  on  to  the  yolks  and 
sugar,  thicken  over  the  fire  to  form  a custard,  and  pour 
into  a basin.  Whip  the  cream.  Dissolve  the  gelatine 
in  the  wateh  Blanch  and  shred  the  almonds  and  bake 
a pale  brown.  Chop  the  candied  fruits,  slice  the  sponge 
cake,  add  all  these  ingredients  to  the  custard  with  the 
vanilla,  rum,  and  maraschino  essence.  Stir  in  the 
gelatine  (warm)  and,  lastly,  the  whipped  cream.  Pour 
into  the  prepared  mould  when  nearly  setting. 


No.  245. 


BORDURL  de  NOIX  a la  CHANTILLY. 


1 oz.  chocolate  (grated) 

1 gill  stiff  jelly  (Bird’s  crystal 
(jelly  powder,  orange 
flavour,  does  well) 

1 gill  cream 

3  oz.  dried  walnuts  (chopped) 
f gill  water 


i oz.  gelatine  (more  in  hot 
weather) 

1 oz.  sugar 

A few  drops  of  vanilla,  or 
about  a teaspoonful  of  any 
liqueur 


Melt  the  chocolate  in  the  jelly,  which  should  be  very 
stiff,  boil  for  three  or  four  minutes,  till  smooth  and 
slightly  reduced.  Pour  into  a wetted  border  mould,  with 
a sunk  top  if  possible,  and  when  setting  coat  the  mould 
thickly  all  over.  Dissolve  the  gelatine  in  the  water, 
whip  the  cream,  add  the  sugar  and  flavouring  and  the 
chopped  walnuts.  Lastly,  stir  in  the  gelatine  carefully, 
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when  nearly  cold,  but  not  setting.  As  soon  as  the 
mixture  begins  to  thicken  fill  up  the  prepared  mould  and 
leave  to  set  firmly,  then  turn  out  and  fill  up  the  centre 
with  stiffly-whipped,  sweetened,  and  flavoured  cream 
put  through  a forcer.  Put  chopped  jelly  or  pistachio 
nuts  round  the  dish  and  a few  whole  walnuts  on  the  top 
of  the  mould.  About  one  gill  of  cream  extra  will  be 
required  to  fill  the  centre. 


No.  246. 


BORDURE  tie  MARRONS  a la  CHANTILLY. 


1 lb.  chestnuts  (large) 

1 gill  of  very  stiff  lemon  or 
orange  jelly 
1 oz.  chocolate 
1 gill  cream 
About  1 oz.  sugar 
Vanilla  or  maraschino  to 
flavour 


i oz.  gelatine 
£ gill  water 
Some  chocolate  icing 
About  1 gill  cream  for 
garnish 

A few  pistachio  nuts 
•(blanched  and  chopped) 


Put  the  chestnuts  into  a large  saucepan  of  boiling 
water  and  boil  gently  till  quite  tender,  about  three- 
quarters  of  an  hour.  Then  peel  them,  taking  off  the 
inner  skin  as  well  as  the  outer,  and  leave  about  six 
whole.  Ice  these  with  chocolate  icing.  Rub  the  rest  of 
the  chestnuts  through  a wire  sieve.  Grate  the  chocolate 
and  mix  it  with  the  jelly,  stir  over  the  fire  and  boil  for 
a few  minutes,  till  quite  smooth  and  glossy. 

If  the  jelly  is  not  very  stiff,  add  a little  gelatine  at  the 
same  time  as  the  chocolate.  Coat  a medium-sized 
border  mould  with  this  mixture  when  it  is  cool,  running 
it  round  and  round  till  set. 

Whip  the  one  gill  of  cream  slightly,  stir  in  about  6 ozs. 
of  the  chestnut  puree,  flavour  with  vanilla  or  maraschino 
and  sweeten  to  taste.  Dissolve  the  gelatine  in  the  water, 
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and  when  cool,  stir  to  the  cream,  etc.  Fill  into  the  pre- 
pared border  mould  and  leave  till  set.  Turn  out  and 
garnish  with  some  of  the  chestnut  puree  and  chopped 
pistachio  nuts  round  the  dish  and  whipped  cream  in  the 
centre. 


No.  247. 


BORDURK  de  MARRONS  aux  FRUITS. 


1 lb.  chestnuts 
4 oz.  castor  sugar 
i gill  water 
1 gill  cream 


A flat  piece  ot  sponge  cake 
or  Genoese  pastry 
Some  mixed  candied  fruits 


Boil  the  chestnuts  about  three-quarters  of  an  hour, 
until  tender,  then  remove  both  skins  and  rub  through 
a wire  sieve.  Dissolve  the  sugar  and  water  together  and 
boil  till  a thick  syrup  is  formed.  Pour  on  to  the  chest- 
nuts and  stir  in  thoroughly.  Shape  the  sponge  cake  to 
fit  a glass  or  silver  dish.  Roll  the  chestnut  mixture  into 
a long  strip  on  a board  with  the  hands  and  dish  in  a 
thick  rim  round  the  cake.  Shape  evenly,  and  mark  the 
sides  with  a fork.  Decorate  with  small  pieces  of  mixed 
fruits  arranged  in  various  colours.  Whip,  sweeten  and 
flavour  the  cream.  Pile  up  in  the  middle  of  the  chestnut 
mixture,  usin"  a forcing  bag  if  possible. 


No.  248. 


BORDURF  a la  PIERRH. 


3 eggs 

1 oz.  ground  almonds 
1 oz.  cornflour 
1 oz.  flour 
3 oz.  castor  sugar 
1 teaspoonful  Paisley  flour 
i gill  cream 


! About,  4 tablespoonfuls 
; apricot,  jam 
About  i oz.  pistachio  nuts 
Compete,  of  fruits  (No.  252) 
About  i pint  custard  (Bird’s 
does  well) 


Separate  the  yolks  from  the  whites,  cream  the  yolks 
and  sugar  together,  sieve  the  flour,  Paisley  flour  and 
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cornflour  together,  whisk  the  whites  stiffly,  stir  the 
ground  almonds  and  half  the  flours  gently  to  the  yolks, 
then  half  the  whites,  then  the  rest  of  the  flours  and  the 
rest  of  the  whites.  Pour  at  once  into  a border  mould 
which  has  been  well  buttered  with  clarified  butter  and 
dusted  out  with  a mixture  of  equal  quantities  of  sugar 
and  flour  mixed.  Bake  in  a moderate  oven  about  35 
minutes.  When  cold,  split  lengthways  twice,  and  spread 
thickly  with  the  cream  whipped,  flavoured  with  vanilla 
and  sweetened.  Replace  in  its  right  shape,  put  the  jam 
through  a wire  sieve,  brush  all  over  the  cake  carefully 
with  the  jam,  sprinkle  with  the  blanched  and  chopped 
pistachio  nuts  and  place  on  a glass  or  silver  dish,  pile  up 
the  compote  of  fruit  in  the  centre,  and  pour  the  custard 
round. 


No.  249. 


CREME  en  SURPRISE  a la  POMEROY. 


2 eggs 
2 oz.  sugar 

1 oz.  Brown  and  Poison’s 
patent  cornflour 
1 oz.  flour 

1 teaspoonful  Paisley  flour, 
or  i teaspoonful  baking 
powder 

Essence  of  vanilla 
£ gill  cream 
£ oz.  chopped  walnuts 


1 oz.  mixed  candied  fruit 
(chopped) 

Vanilla 

1 dessertspoonful  sugar 

4 tablespoonfuls  apricot  jam 

2 ozs.  sugar 
J gill  water 

1 glass  sherry,  or  £ glass  rum 
or  any  liqueur 
Juice  of  half  a lemon 


Well  butter  a mould  with  clarified  butter  and  sprinkle 
with  a mixture  of  equal  quantities  of  castor  sugar  and 
flour.  Cream  the  yolks  of  eggs  with  the  2 ozs.  sugar  till 
thick.  Sieve  the  flour,  cornflour,  and  Paisley  flour 

together.  Whisk  the  whites  of  eggs  stiffly.  Stir  the 
whites  and  flours  very  lightly  alternately  to  the  yolks  with 
the  vanilla.  Pour  into  the  mould.  Bake  in  a moderate 


Oven  30  to  40  minutes.  Allow  to  get  cold,  then  cut  off 
the  top,  scoop  out  the  middle,  and  fill  with  the  cream, 
whipped  and  mixed  with  the  walnuts  and  chopped  fruits, 
the  dessertspoonful  of  sugar,  and  vanilla,  replace  the 
lid,  and  put  into  a deep  silver  or  glass  dish.  Put  the 
jam,  the  other  2 ozs.  sugar,  and  water  into  a saucepan 
and  boil  quickly  till  quite  thick,  cool,  and  add  the 
wine  or  liqueur  and  the  lemon  juice,  when  quite  cold 
coat  the  cake  carefully  with  this  sauce.  Decorate  with 
pistachio  nuts  and  walnuts.  If  liked,  one  gill  cream  may 
be  used  instead  of  half  a gill,  and  is  a great  improve 
ment. 


No.  250. 

POUDING  LOUIS  NAPOLLON. 


3 oz.  castor  sugar 
3 eggs 
1 oz.  flour 

£ teaspoonful  baking  powder 
? oz.  cornflour 
1 oz.  pounded  or  ground 
almonds 


Vanilla  or  ratafia  to  flavour 
3 whites  of  eggs 
About  2 tablespoonfuls  castor 
sugar 

2 glass  sherry  or  maraschino 
Any  stewed  or  fresh  fruits 


Separate  the  yolks  from  the  whites  of  the  eggs,  cream 
the  yolks  with  the  sugar.  Put  the  flour,  cornflour,  and 
baking  powder  through  a sieve  on  to  a piece  of  paper. 
Beat  the  whites  to  a stiff  snow,  then  stir  the  flours, 
ground  almonds,  white  of  egg  and  flavouring  very  lightly 
to  the  yolks  and  sugar,  and  pour  into  a lined  and  greased 
cake  tin.  Bake  in  a moderate  oven  half  to  three-quarters 
of  an  hour.  When  done,  allow  to  cool  a little,  then 
scoop  out  the  centre  and  fill  with  any  fruits  mixed,  pour 
the  sherry  over  all.  Beat  the  three  extra  whites  very 
stiffly,  add  the  two  tablespoonfuls  of  sugar  lightly  to 
them  and  cover  the  whole  cake  with  this  meringue, 
decorate  with  cherries  and  angelica,  and  bake  in  a 


moderate  oven  about  ten  minutes  till  pale  brown.  Serve 
hot  or  cold ; if  hot,  the  fruit  must  be  hot  before  it  is 
put  into  the  cake. 


No.  251. 

RIZ  a 1’IMPERATRICE. 


3 oz.  rice 

1 pint  milk 
1 gill  cream 

4 gill  water 

4 oz.  gelatine  (rather  less  ex- 
cept in  hot  weather) 

3 lb.  castor  sugar 


About  1 gill  clear  jelly 
(Bird’s  crystal  jelly  pow- 
der, orange  or  lemon 
flavour,  does  well) 

A few  drops  essence  of 
vanilla 


Decorate  a border  mould  with  clear  jelly  and  cherries 
and  angelica.  .Stew  the  rice  in  the  milk  till  tender,  add 
the  sugar  and  vanilla,  the  gelatine  dissolved  in  the 
water,  and,  when  quite  cold,  the  cream  whipped.  Stir  till 
nearly  setting  and  pour  into  the  mould.  Fill  the  centre 
with  a compote  of  fruit,  and  put  a little  chopped  jelly- 
round  the  dish. 


No.  252. 

COMP6IE  de  FRUIT. 


Equal  quantities  of  any 
kinds  of  fruit  (about  2 lbs.) 
6 oz.  castor  sugar 
4 gill  water 


Small  glass  of  any  liqueur, 
or  about  a teaspoonful  of 
any  flavouring 


Prepare  the  fruit  by  stoning  cherries  and  grapes,  peel- 
ing, quartering,  and  pipping  oranges  and  tangerines, 
stalking  strawberries,  peeling  and  cutting  up  bananas,  etc. 
Boil  the  sugar  and  water  together  till  a rather  thick  syrup 
is  formed,  pour  into  a basin,  add  the  liqueur  or  flavour- 
ing, and  pour  over  the  fruit,  mixing  well. 
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No.  253. 

CREME  aux  FRUITS. 


£ pint  custard  (Bird’s  does 
well) 

1 oz.  gelatine  (Cox’s  pow- 
dered gelatine  is  best) 

2 oz.  sugar  (castor) 

5 pint  cream  (whipped) 

1 teaspoonful  vanilla  essence 
| gill  water 


4 oz.  mixed  candied  fruits 
(chopped) 

1 tablespoonful  of  any 
liqueur 

1 oz.  almonds  (shredded) 

2 whites  of  eggs  (stiffly 
Whisked) 

Compote  of  fruits  (No.  252) 


Dissolve  the  gelatine  in  the  water.  Soak  the  candied 
fruits  in  the  liqueur.  Mix  the  custard,  sugar,  vanilla, 
almonds  and  fruits  together,  stir  in  the  gelatine  (warm). 
Add  the  cream,  and  when  nearly  setting  stir  in  the  whites 
of  eggs  and  pour  into  a decorated  border  mould.  When 
set,  turn  out  and  serve  with  a compote  of  fruits  in  the 
middle. 


No.  254. 

BORDURE  aux  FRAISES  a la  MADRID. 


f pint  milk 
3 oz.  sugar 
2 yolks  of  eggs 
| oz.  gelatine  (Cox’s  pow- 
dered gelatine  is  best) 
i pint  cream  for  the  mixture 
i pint  cream  for  centre 


1 gill  strawberry  juice 
1 oz.  rice 

About  i lb.  whole  straw- 
berries 

A little  clear  jelly  and 
angelica 

Vanilla  and  carmine 


Boil  up  the  milk,  add  the  rice  (washed  once)  and 
simmer  gently  till  quite  soft.  Cool,  add  the  yolks  of 
eggs  and  sugar  and  cook  without  boiling  till  the  mix- 
ture thickens,  dissolve  the  gelatine  in  the  strawberry 
juice,  allow  all  to  cool,  then  mix  together  in  a basin. 
Whip  one  gill  of  cream,  and  when  the  other  ingredients 
are  cold  add  it  to  them.  Have  ready  a border  mould, 
decorated  with  jelly  and  strawberries  and  angelica,  and 
when  the  mixture  is  nearly  setting  pour  into  the  mould. 
When  firmly  set,  turn  out  and  fill  the  centre  with  the 
gill  of  cream  stiffly  whipped,  and  mixed  with  the  rest  of 
the  strawberries  stalked  and  enough  sugar  to  sweeten. 


No.  255. 


DIPLOMATIC  PUDDING. 


1 pint  custard  (Bird’s  does 
well) 

1 oz.  gelatine 

2 oz.  sponge  cakes  or  bis- 
cuits 

2 oz.  ratafias 
2 oz.  castor  sugar 
1 gill  cream 

1 oz.  glace  cherries  (chopped) 


1 oz.  chopped  angelica 
5 oz.  chopped  citron  peel 
(these  may  be  omitted) 
Essence  of  vanilla 
1 gill  water 

A little  clear  jelly  for 
decorating 


Line  the  bottom  of  the  mould  with  a little  jelly  (Bird’s 
Orange  Jelly  Powder  will  do  quite  well,  and  is  much 
quicker  to  make  than  wine  jelly).  When  set,  decorate 
with  cherries  and  angelica.  Melt  the  gelatine  in  the 
water.  Make  the  custard  in  the  usual  way.  Add  to  it 
the  sugar,  sponge  cake,  ratafias,  cherries,  angelica  and 
citron  peel,  if  used,  and  vanilla;  when  cool,  stir  in  the 
gelatine.  Whip  the  cream  and  add  it  last  of  all  when 
the  mixture  is  quite  cold.  When  nearly  setting,  pour 
into  the  prepared  mould  and  leave  till  set.  In  cold 
weather  rather  less  gelatine  may  be  used,  especially  with 
Bird’s  custard. 


No.  256. 

COLD  CHOCOLATE  SOUFFLfi. 


1 gill  milk 
3 yolks  of  eggs 
i oz.  gelatine  (Cox’s 
powdered  is  best) 
lg  oz.  castor  sugar 


1 gill  water 

3 whites  of  eggs 
Vanilla 

2 oz.  chocolate  (grated) 


Beat  up  the  yolks  of  eggs  in  a basin,  boil  the  milk  and 
pour  on  to  the  yolks,  pour  all  back  into  the  saucepan 
and  stir  over  a very  gentle  heat,  or  in  a double-lined 
saucepan,  over  the  fire,  till  thick,  add  the  sugar  and 
vanilla  and  put  on  one  side  to  cool,  stir  very  often.  Dis- 
solve the  chocolate  and  gelatine  in  the  water,  cool  and 
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stir  into  the  custard.  When  the  custard  is  just  begin- 
ning to  thicken  round  the  sides  of  the  basin,  whip  the 
whites  of  eggs  to  a stiff  froth  and  stir  in  very  lightly  with 
a metal  spoon.  When  nearly  setting  pour  into  a border 
mould  which  has  been  decorated  with  clear  jelly  and 
mixed  fruits.  When  set  turn  out  and  fill  the  centre  with 
whipped  cream,  which  has  been  slightly  sweetened  and 
flavoured  with  vanilla.  Or  the  mixture  may  be  poured 
into  an  ordinary  mould  and  served  without  the  cream. 


COLD  COFFEE  SOUFFLE. 

Made  in  exactly  the  same  way,  using  about  a table- 
spoonful of  coffee  essence  instead  of  the  chocolate. 


No.  257. 

COFFEE  MOUSSES. 


3 eggs 

1 gill  cream 
i,  gill  water 

i oz.  gelatine  (rather  more 
in  hot  weather) 


3 oz.  castor  sugar 
About  a tablespoonful  coffee 
essence  (Branson’s) 

About  8 small  Eamequin 

cases 


Pin  a band  of  paper  round  each  paper  case  so  as 
to  come  three-quarters  of  an  inch  above  the  top  of  the 
case.  Separate  the  yolks  from  the  whites  of  the  eggs, 
dissolve  the  gelatine  in  the  water,  whisk  the  yolks  well, 
add  the  sugar  and  coffee  essence,  also  the  gelatine  and 
water  (warm),  whisking  well,  continue  to  whisk  over 
boiling  water  till  frothy  and  the  yolks  are  cooked.  Allow 
to  cool  but  not  to  set.  Whip  the  cream,  whisk  the 
whites  of  eggs  very  stiffly,  and  stir  both  these  ingredients 
to  the  yolks,  etc.,  just  before  they  are  setting.  Fill 
the  little  cases  with  this  mixture  as  quickly  as  possible, 
directly  it  shows  signs  of  setting,  allow  it  to  come  nearly 
half  an  inch  above  the  cases.  Leave  in  a cool  place 
till  quite  set,  then  dip  a knife  in  boiling  water,  unpin 
the  papers  and  gently  help  them  off  with  the  knife  from 
the  cases.  Sprinkle  with  chopped  pistachio  nuts. 

L 
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No.  258. 

CHOCOLATE  MOUSSES. 

Proceed  exactly  as  for  Coffee  Mousses,  using  i| 
ounces  of  grated  chocolate,  dissolved  in  about  a table- 
spoonful of  water,  instead  of  the  coffee  essence. 


No.  259. 

MOUSSE  a la  MILANAISE. 


4 eggs 
4 lemons 

8 oz.  castor  sugar 


£ pint  cream 

£ oz.  gelatine  (rather  less) 
f gill  water 


Grate  the  rinds  of  the  lemons  on  to  the  sugar  and  put 
into  a large  basin  with  the  yolks  of  the  eggs  and  lemon 
juice;  whisk  all  together  over  a saucepan  of  gently 
boiling  water  till  thick  and  creamy.  Dissolve  the  gela- 
tine in  the  water,  add  to  the  yolks,  etc.  When  cold  add 
the  cream  whipped,  and  the  whites  of  eggs  beaten  to 
a stiff  froth.  When  nearly  setting,  pour  all  into  a 
souffle  mould,  with  a band  of  paper  tied  round  the  out- 
side, coming  about  an  inch  above  the  mould.  When  set 
remove  the  paper  and  sprinkle  with  crushed  ratafias  and 
chopped  pistachios.  Serve  in  the  souffle  mould. 


No.  260. 

SOUFFLES  a la  PARME. 


| oz.  cornflour 

2 oz.  castor  sugar 
£ pint  milk 

1 oz.  butter 
£ teaspoonful  vanilla 
£ oz.  gelatine 
£ gill  water 

3 eggs 


About  1 oz.  crystallised 
violets 

A few  drops  Cox’s  maras- 
chino essence,  or  about  1 
dessertspoonful  of  the 
liqueur 
1 gill  cream 


Mix  the  cornflour  with  a little  of  the  milk,  boil  the 
remainder  with  the  butter  and  pour  on  to  the  cornflour, 
return  to  the  saucepan  and  boil  well  for  a few  minutes, 

\ 
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cool,  add  the  sugar  and  yolks,  cook  slightly,  and  pour 
into  a basin.  Dissolve  the  gelatine  in  the  water  over 
the  fire,  cool,  and  stir  into  the  cornflour,  etc.  Pin  bands 
of  paper  round  some  small  paper  cases,  so  as  to  stand  up 
about  half  an  inch  above  them.  When  the  cornflour, 
etc.,  is  cold  stir  in  the  cream,  whipped,  and  whites  of 
eggs,  whipped  to  a very  stiff  froth,  also  a few  violets 
crushed  and  the  vanilla  and  maraschino.  When  nearly 
setting  pour  into  the  prepared  cases,  put  in  a cool  place 
till  set,  then  sprinkle  thickly  with  crushed  crystallised 
violets.  Remove  the  papers  and  serve  as  a cold  sweet. 


No.  261. 

JELLY  a la  NANSEN. 

1 packet.  Bird’s  orange  or  1 1 white  of  egg 
cherry  jelly  powder  | 1 oz.  glace  fruit 

Put  the  jelly  powder  into  a pint  measure  and  pour  on 
to  it  enough  boiling  water  to  not  quite  fill  the  measure. 
Stir  till  dissolved,  then  pour  a little  of  the  jelly  into  the 
bottom  of  the  mould,  and  allow  to  set.  When  the  rest 
of  the  jelly  is  cold,  but  not  setting,  whisk  the  white  of 
egg  to  a stiff  froth  and  whisk  in  to  the  jelly.  Continue 
whisking  till  the  mixture  gets  very  thick  and  almost  set- 
ting, then  whisk  in  the  chopped  fruits  and  pour  into  the 
prepared  mould.  When  set  turn  out,  and,  if  liked, 
decorate  with  a little  more  of  the  jelly,  chopped. 


No.  262. 


APPLE  JELLY. 


1 lb.  apples 

The  rind  of  1 lemon 

3 oz.  sugar 

4 pint  water 


About  3 oz.  gelatine  (rather 
less) 

Green  colouring,  if  liked 


Wash  and  cut  up  the  apples  without  peeling  them. 
Put  them  in  a saucepan  with  the  sugar,  water,  and  lemon 
rind  cut  very  thin.  Allow  to  boil  gently  till  the  apples 


H5 


are  quite  tender.  Dissolve  the  gelatine  in  a little  water. 
Rub  the  apples  through  a hair  sieve,  add  the  gelatine, 
stir  occasionally  till  nearly  setting,  colour  pale  green  if 
liked,  then  pour  into  a wetted  mould.  The  amount  of 
gelatine  varies  according  to  the  juiciness  of  the  apples 
and  the  weather.  This  will  be  rather  stiff  in  cold 
weather. 


No.  263. 


HONEYCOMB  PUDDING. 


2 eggs 

3 gills  milk 

£ oz.  gelatine  (Cox’s  powdered 
is  best) 


3 oz.  castor  sugar 
1 large  teaspoonful  vanilla 
essence 


Separate  the  yolks  and  whites  of  the  eggs.  Boil  up 
the  milk,  beat  the  yolks  in  a basin,  and  pour  on  to  them 
the  milk  when  slightly  cooled.  Add  the  gelatine.  Stir 
well,  return  to  the  saucepan  and  allow  to  thicken,  but 
be  careful  not  to  curdle  it.  When  the  gelatine  is  quite 
dissolved  and  the  mixture  has  thickened,  remove 
from  the  fire,  add  the  sugar  and  vanilla  and  allow  to  get 
quite  cold.  When  beginning  to  set  whisk  the  whites  to 
a very  stiff  froth,  and  stir  lightly  into  the  custard.  When 
nearly  setting  pour  into  a wetted  mould.  Tn  hot  weather 
rather  more  gelatine  should  be  used. 


No.  264. 


LEMON  SPONGE. 


£ oz.  gelatine  (Cox’s  powdered 
is  best) 

4  oz.  castor  sugar 
£ pint  water 


2 lemons 

2 whites  of  eggs  (whipped  to 
a stiff  froth) 


Dissolve  the  sugar  and  gelatine  in  the  water  with  the 
rind  of  the  lemons,  cut  very  thin ; leave  on  the  side  of 
the  fire  without  boiling  for  five  minutes  to  get  the  flavour 
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from  the  lemon  rind,  then  strain,  add  the  lemon  juice, 
and  allow  to  cool.  When  nearly  cold,  add  the 
whipped  whites  of  egg,  and  whisk  till  spongy  and  nearly 
setting.  Pile  half  the  mixture  on  a glass  dish,  colour  the 
remainder  pink  and  pile  on  the  top  of  the  white,  or 
colour  rather  less  than  a third  pale  pink,  pour  into  a 
mould,  and  in  a minute  or  two  pour  the  white  on  the 
top.  When  set,  turn  out. 


No.  265. 

YELLOW  LEMON  SPONGE. 

4-  eggs  oz.  castor  sugar 

3 lemons  J oz.  gelatine  (rather  less  in 

2 pint  water  winter) 

Grate  the  lemon  rinds  on  to  the  sugar  and  cream  the 
yolks  and  sugar  together.  Dissolve  the  gelatine  in  the 
water.  Add  to  the  creamed  yolks  with  the  lemon  juice. 
Stir  till  nearly  setting.  Whip  the  whites  stiffly,  stir  in 
carefully,  and  when  nearly  setting  pour  into  a wetted 
mould. 


No.  266. 


CORNFLOUR  BLANCMANGE. 


li  oz.  Brown  and  Poison’s 
patent  cornflour 
If  pints  milk 


1 oz.  sugar 

1 bayleaf,  or  i inch  of  cin- 
namon, or  any  flavouring 


Mix  the  cornflour  and  sugar  to  a paste  with  a little 
of  the  milk;  put  the  rest  of  the  milk  on  the  fire  with  the 
bayleaf  or  cinnamon  and  bring  to  the  boil.  When  boil- 
ing pour  it  on  to  the  cornflour,  stirring  well.  Return  all 
to  the  saucepan  and  boil  for  ten  minutes,  stirring  all  the 
time.  Remove  the  bayleaf  or  cinnamon  or  add  any 
flavouring,  and  pour  into  a wet  mould.  When  set  turn 
out  and  serve  with  jam  or  stewed  fruit. 
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No.  267. 

JUNKET. 

1 quart  fresh  milk  Grated  nutmeg,  or  1 tea- 

£ small  wineglassful  cold  spoonful  vanilla,  or  a few 
water  drops  of  almond  or  other 

1 Hansen’s  junket  tablets  flavouring 

1 oz.  sugar  ! 

Dissolve  the  junket  tablet  in  the  water.  Make  the 
milk  lukewarm  (about  80  deg.  F.),  add  the  sugar  and 
flavouring  and  stir  in  the  dissolved  junket  tablet  quickly. 
Pour  at  once  into  a deep  glass  dish,  grate  some  nutmeg 
on  the  top  if  liked,  and  leave  in  a warm  room  but  away 
from  the  fire  for  half  an  hour  till  firm,  then  put  in  a 
cool  place  for  another  half  an  hour  or  longer. 

Hansen’s  Junket  Tablets  may  be  obtained  at  most  of 
the  large  dairies  and  stores,  or  ordered  through  a grocer, 
and  are  absolutely  reliable. 


No.  268. 


COFFEE  JUNKET. 


1J  pints  fresh  milk 
£ gill  strong  coffee,  or  Bran- 
son’s essence  of  coffee 
2 oz.  sugar 


£ small  wineglassful  cold 
water 

1 Hansen’s  junket  tablets 


Dissolve  the  junket  tablet  in  the  water.  Mix  the 
coffee  and  milk  together  and  make  lukewarm,  stir  in 
the  sugar  and  let  it  dissolve  thoroughly,  then  add  the 
dissolved  junket  tablet,  stirring  in  quickly.  Pour  into  a 
deep  dish,  leave  in  a warm  room  about  half  an  hour 
till  set,  then  put  in  a cool  place  for  another  half-hour  or 
longer.  Serve  with  whipped  cream  heaped  on  the  top, 
if  liked. 


No.  269. 

SPANISH  PUDDING. 

6 sponge  cakes  £ teaspoonful  vanilla 

About  3 tablespoonfuls  jam  2 oz.  castor  sugar 
Sherry  or  maraschino  A little  red  jelly  or  cherries 

4 whites  of  eggs  i and  angelica 

Split  the  sponge  cakes  and  spread  each  piece  with 
jam,  put  into  a dish  and  pour  enough  sherry  or  Mara- 
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schino  on  them  to  soak  them  thoroughly.  Beat  up  the 
whites  of  eggs  to  a stiff  froth,  add  the  sugar  and  vanilla, 
and  pile  on  the  top  of  the  sponge  cakes,  covering  them 
entirely.  Place  in  a cool  oven  for  a few  minutes  to  dry, 
and  when  cold,  decorate  with  red  jelly,  or  with  cherries 
and  angelica. 


No.  270. 


GATEAU  aux  Prunes. 


1 lb.  prunes 
3 oz.  sugar 
Juice  of  1 lemon 
i gill  brandy  or  sherry 


1 pint  water 
| oz.  gelatine 
A few  drops  cochineal 
A strip  of  lemon  rind 


Stone  the  prunes,  and  put  them  into  a saucepan  with 
three-quarters  of  a pint  of  the  water,  lemon  rind,  and 
sugar,  boil  gently  till  tender,  then  take  out  the  lemon 
rind,  dissolve  the  gelatine  in  the  remaining  gill  of  water 
and  add  it  to  the  prunes  with  the  sherry  or  brandy,  the 
juice  of  the  lemon  and  the  cochineal.  Pour  all  into  a 
wet  border  mould.  When  set,  turn  out  and  serve  with 
one  gill  of  cream,  whipped  stiffly  with  one  teaspoonful  of 
vanilla,  and  one  dessertspoonful  of  castor  sugar,  and 
piled  up  in  the  centre. 


No.  271. 


BORDURE  de  FIGUES  a la  Creme. 


i lb.  dried  figs 
1 oz.  sugar 
a oz.  gelatine 
i pint  claret  or  water 
A strip  of  lemon  rind 


1 gill  cream 
1 teaspoonful  vanilla 
1 dessertspoonful  castor 
sugar 


Chop  the  figs  coarsely  and  put  them  into  a saucepan 
with  the  lemon  rind,  sugar,  and  the  claret  or  water.  Boil 
slowly  till  cooked,  then  take  out  the  lemon  rind  and 
add  the  gelatine  dissolved  in  about  half  a gill  of  water, 
pour  into  a wet  border  mould.  When  set,  turn  out  and 
pile  the  cream,  whipped  stiffly  with  the  castor  sugar 
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and  vanilla,  in  the  centre.  In  summer  use  rather  more 
gelatine.  If  liked,  two  tablespoonfuls  of  cream  may 
be  added  to  the  figs  just  before  putting  them  into  the 
mould. 


No.  272. 

RICE  CROQUETTES. 

4 oz.  rice  Grated  rind  of  1 lemon  or  a 

1 pint  milk  : tfew  drops  of  any  flavouring 

3 oz.  castor  sugar  A little  jam 

j Egg  and  breadcrumbs 

Stew  the  rice  gently  in  the  milk  till  tender,  and  the 
milk  is  absorbed,  adding  more  milk  if  necessary,  then 
add  the  sugar,  and  any  flavouring  essence  or  the  lemon 
rind,  spread  the  mixture  on  a plate  to  cool.  When 
cold,  make  up  into  balls,  either  plain  or  with  a small 
piece  of  jam  in  the  centre  of  each,  egg  and  bread- 
crumb them,  and  fry  in  very  hot,  deep  fat,  sprinkle  with 
castor  sugar,  and  serve  hot  on  a lace  paper. 


No.  273. 

SULTANA  PUDDING. 

i lb  flour  i lb.  sultanas 

i teaspoonful  baking  powder  3 oz.  sugar 
i lb.  breadcrumbs  A little  water 

4 lb.  suet  (chopped) 

Put  a large  saucepan  of  water  on  the  fire  to  boil. 
Put  the  flour  and  baking  powder  through  a sieve  into  a 
basin,  add  the  breadcrumbs,  sugar,  and  chopped  suet. 
Clean  the  sultanas  and  add  them  to  the  other  ingredi- 
ents. Mix  well  together,  then  add  enough  water  to  form 
a stiff  dough.  Place  at  once  in  a greased  pudding  basin, 
dip  a pudding  cloth  into  the  boiling  water  and  sprinkle 
it  with  flour,  tie  over  the  basin,  leaving  a pleat  so  that 
the  pudding  may  rise,  plunge  at  once  into  boiling  water 
and  boil  steadily  for  2^03  hours. 
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No.  274. 

CLEAR  LEMON  JELLY. 


lj  pints  water 
li  gills  lemon  juice 
6 oz.  sugar 

a inch  stick  cinnamon 
4 cloves 


li  oz.  gelatine  (Cox’s) 

Rind  of  2 lemons  (cut  very 
thin) 

Whites  of  2 eggs  (whipped) 


Put  all  the  ingredients  into  a bright,  clean  saucepan 
and  whisk  well  together,  then  place  over  a moderate 
heat  and  whisk  till  nearly  boiling,  take  out  the  whisk 
and  let  the  jelly  boil  till  it  rises  to  the  top  of  the  sauce- 
pan, then  stand  it  in  a warm  place  till  the  scum  cracks. 
Turn  a chair  upside  down  on  another  chair  and  tie  a 
clean  teacloth  to  the  legs.  Pour  some  boiling  water 
through  the  middle  of  the  cloth  into  a basin,  then  put 
another  basin  under  the  cloth  and  strain  the  jelly  through 
the  cloth  once  or  twice  till  clear.  Pour  into  a wetted 
mould  and  stand  in  a cool  place  till  set.  In  summer, 
or  when  the  jelly  is  wanted  quickly,  use  more  gelatine. 


No.  275. 

WINE  JELLY. 


It  pints  water 
t pint  lemon  juice 
\ pint  sherry 
6 oz.  sugar 

2 inch  stick  cinnamon 


2 cloves 

Rind  of  2 lemons  (cut  very 
thin) 

l£  oz.  gelatine  (Cox’s) 

2 whites  of  eggs  (whipped) 


Put  all  these  ingredients,  except  the  sherry,  into  a 
saucepan  and  proceed  as  in  lemon  jelly.  Just  before 
straining  add  the  sherry,  and  boil  up  again.  If  cheap 
sherry  is  used,  it  may  be  boiled  for  three  minutes  in  the 
jelly  to  increase  the  flavour. 


No.  276. 

ORANGE  JELLY. 

Rind  of  3 oranges  i 3 oz.  sugar 

i pint  orange  juice  J oz.  gelatine 

About  1 teaspoonful  lemon  £ pint  water 
juice 

Put  the  water,  sugar,  gelatine,  and  orange  rind,  cut 
thinly,  into  a small  saucepan  and  stir  till  the  gelatine 


is  dissolved,  then  bring  to  the  boil,  remove  the  pan 
from  the  fire,  and  leave  for  ten  minutes,  then  add  the 
orange  juice  and  the  lemon  juice,  and  strain  all  into  a 
prepared  mould.  To  prepare  the  mould,  rinse  it  out 
first  in  boiling,  and  then  in  cold  water,  and  leave  it 
wet.  The  mould  may  be  decorated  with  clear  jelly  and 
pistachio  nuts  or  angelica,  if  liked.  This  jelly  should 
not  be  cleared  as  it  spoils  the  flavour. 


No.  277. 

APPLE  FRITTERS. 


4 oz.  flour 
1 gill  tepid  water 
1 tablespoonful  salad  oil 


Whites  of  2 eggs 

3 apples 

Salt 


Put  the  flour  into  a basin  with  a pinch  of  salt,  add 
the  salad  oil  and  tepid  water  gradually  (if  oil  is  objected 
to,  use  1 oz.  melted  butter).  Do  not  add  quite  all  the 
water  if  the  batter  comes  too  thin.  Beat  the  whites  to  a 
stiff  froth,  and  stir  them  in  lightly.  Peel  and  core  the 
apples,  cut  them  in  rings,  dip  them  in  the  batter,  and 
fry.  Serve  with  castor  sugar  dredged  over  them. 


No.  278. 

APPLE  CHARLOTTE. 

1£  lb-  apples  6 oz.  sugar 

4 oz.  butter  Grated  rind  of  1 lemon 

6 oz.  breadcrumbs 

Melt  the  butter  and  thickly  grease  a pie  dish  with  some 
of  it,  then  coat  with  some  of  the  breadcrumbs.  Mix 
the  lemon  rind  and  breadcrumbs  together.  Peel,  core, 
and  chop  the  apples  coarsely,  mix  them  with  the  sugar. 
Put  a layer  of  breadcrumbs  in  the  bottom  of  the  pie  dish, 
then  a layer  of  apples,  then  a little  of  the  liquid  butter. 


Continue  this  till  all  the  Ingredients  are  used  up,  taking 
care  to  have  plenty  of  butter  on  the  top  layer.  Place  in 
a moderate  oven  and  bake  for  an  hour  or  rather  more. 


No.  279. 

BAKEWELL  PUDDING. 


6 oz.  breadcrumbs 
j pint  milk 
2 eggs 

2 oz.  castor  sugar 


2 oz.  tilmonds 

About  3 tablespoonfuls  jam 

4 or  5 drops  essence  of 


almonds 


Blanch,  chop,  and  pound  the  almonds.  Put  the 
breadcrumbs  into  a basin;  beat  up  the  eggs, 
add  to  them  the  milk  and  pour  on  to  the  breadcrumbs, 
add  the  sugar,  essence  of  almonds,  and  the  pounded 
almonds,  and  mix  well  together.  Butter  a pie-dish  and 
put  in  a layer  of  jam,  then  half  the  mixture,  then  another 
layer  of  jam,  then  the  rest  of  the  mixture.  Bake  in  a 
moderate  oven  for  about  three-quarters  of  an  hour. 


Cut  the  bread  into  small  cubes,  chop  the  candied  peel 
coarsely,  clean  the  sultanas,  and  mix  all  together  with 
the  lemon  rind  and  castor  sugar.  Put  the  water  and 
loaf  sugar  into  a saucepan  and  allow  it  to  become  dark 
brown ; then  add  the  milk,  and  stir  till  boiling  and  the 
sugar  has  dissolved,  pour  on  to  the  bread,  etc.  Beat 
up  the  eggs,  stir  them  quickly  to  the  other  ingredients 
and  add  the  sherry.  Butter  thoroughly  a perfectly  dry 
pudding  mould  or  basin,  put  in  the  pudding  and  steam 
for  about  1^  hours,  till  quite  firm  on  the  top.  Serve 
with  German  sauce  (see  Sauces). 


No.  280. 

VIENNOISE  PUDDING. 


5 oz.  bread  (crumb  only) 

3 oz.  castor  sugar 
3 oz.  sultanas 
2 oz.  mixed  candied  peel 
Grated  rind  of  1 lemon 


1 dessertspoonful  water 
1£  oz.  loaf  sugar 

2 eggs 

l pint  milk 
14  glasses  sherry 
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No.  281. 

SOMERSETSHIRE  PUDDINGS. 

2 eggs  The  weight  of  the  2 eggs  in 

The  weight  of  the  2 eggs  in  ; Coombs’  self-raising  flour 
sugar  j or  ordinary  flour  with  £ 

The  weight  of  the  2 eggs  in  teaspoonful  baking  powder 
butter  j A few  drops  vanilla 

Cream  the  butter  and  sugar  together,  add  the  eggs 
one  at  a time  and  beat  thoroughly.  Put  the  flour 
through  a sieve  on  to  a piece  of  paper,  and  stir  lightly 
to  the  other  ingredients.  Have  ready  some  well-buttered 
small  moulds,  and  All  each  one  three-quarters  full.  Bake 
at  once  in  a rather  hot  oven  for  about  20  minutes  till  firm 
on  the  top,  then  turn  out  and  arrange  on  a hot  dish. 
Serve  with  jam  sauce  and  half  a teaspoonful  of  jam  on 
the  top  of  each  pudding. 


No.  282. 


CARAMEL  PUDDING. 


4 oz.  loaf  sugar 
1 gill  water 
6 yolks  of  eggs 


3 whites  of  eggs 

1 pint  milk 

2 oz.  castor  sugar 


Dip  the  lumps  of  sugar  into  the  water,  then  place  in 
a saucepan  and  allow  them  to  become  brown,  but  not 
burnt,  add  the  water  and  boil  till  the  mixture  is  thick 
and  syrupy.  Have  ready  a souffle  mould,  which  has 
been  dried  in  the  oven,  and  pour  the  caramel  into  this, 
coating  the  mould  half  way  up.  Allow  this  to  cool, 
and  beat  up  the  yolks  and  whites  of  the  eggs  in  a basin 
with  the  sugar,  bring  the  milk  to  the  boil  and  stir  quickly 
to  the  eggs ; pour  all  into  the  prepared  mould  and  steam 
very  gently  for  about  an  hour  till  firm.  The  water  must 
only  just  simmer  after  the  pudding  is  in.  This  pudding 
can  be  served  hot  or  cold,  and  the  caramel  will  run  off 
and  form  the  sauce. 
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No.  283. 

PARADISE  PUDDING,  (a.) 

4 oz.  breadcrumbs  j Rind  of  1 lemon  (grated) 

4 oz.  castor  sugar  1 £ glass  brandy  or  1 glass 

3 apples  1 sberry 

3 eggs 

Peel,  core,  and  chop  the  apples  coarsely,  and  mix 
them  with  the  breadcrumbs,  sugar,  and  lemon  rind.  Beat 
up  the  eggs  and  add  to  the  other  ingredients,  then  beat 
in  the  brandy  or  sherry.  Butter  a pudding  mould  or 
basin,  fill  it  with  the  pudding,  tie  it  down  with  a scalded 
and  floured  pudding  cloth,  and  boil  for  hours.  Serve 
with  German  sauce  or  sweet  white  sauce.  This  pudding 
may  be  steamed  for  two  hours  instead  of  being  boiled. 


No.  284. 


PARADISE  PUDDING,  (b.) 


4 oz.  breadcrumbs 
4 oz.  suet 
4 apples 


4 oz.  sugar 
4 oz.  candied  peel 
4 eggs 


Chop  the  suet,  candied  peel,  and  apples,  and  mix 
them  with  the  breadcrumbs  and  sugar,  beat  the  eggs 
well  and  mix  with  the  other  ingredients.  Pour  into  a 
well-greased  mould  or  basin,  and  boil  for  five  or  six 
hours. 


No.  285. 

POUDING  aux  CEUFS  de  PAQUES. 

1 pint  custard  Essence  of  coffee 

3 whites  of  eggs  A few  drops  cochineal 

6 oz.  castor  sugar 

Pour  the  custard,  which  should  be  rather  thick,  into 
a glass  or  silver  dish,  and  let  it  get  cold.  Beat  the 
whites  of  eggs  as  stiffly  as  possible,  then  stir  in  the 


x55 


sugar  gently,  and  colour  one-third  of  the  mixture  brown 
with  essence  of  coffee,  and  one-third  pink  with 
cochineal,  and  leave  the  rest  white.  Have  ready  three 
stewpans  full  of  nearly  boiling  water,  dip  a dessertspoon 
in  the  hot  water  and  fill  it  with  the  whipped  white  of  egg, 
shaping  the  mixture  like  meringues.  Plunge  the  spoon 
into  the  water,  and  the  meringue  will  slip  out.  Use 
different  stewpans  for  each  colour.  Proceed  in  the 
same  way  till  all  the  mixture  is  used  up,  cook  gently  for 
about  seven  minutes,  then  lift  out  the  meringues  on  a 
fish  slice,  drain  well,  and  arrange  them  on  the  top  of 
the  custard.  The  water  must  never  boil  after  the 
meringues  are  in,  or  they  will  break. 


No.  286. 


RICH  LEMON  PUDDING. 


3 yolks  of  eggs 

2 whites  of  eggs 

3 oz.  castor  sugar 
2 lemons 


2 oz.  sponge  cake  crumbs 
£ gill  milk 
A little  puff  pastry 


Decorate  the  edges  of  a pie-dish  with  the  pastry. 
Cream  the  yolks  with  the  sugar,  add  the  rind  of  the 
lemons  (grated),  the  juice  (strained),  the  cake  crumbs, 
and  the  milk.  Whisk  the  whites  of  the  eggs  very  stiffly 
and  stir  lightly  to  the  other  ingredients,  pour  into  the 
prepared  pie-dish,  and  bake  in  a moderate  oven  for 
about  half  an  hour. 


No.  287. 

PLAIN  LEMON  PUDDING. 

£ lb.  flour  ] 2 eggs 

£ lb.  crumb  of  bread  Rind  of  3 lemons  (grated) 

4 lb.  sugar  ! Juice  of  1 lemon 

i lb.  suet  (chopped  finely) 

Soak  the  bread  and  squeeze  it  as  dry  as  possible ; put 
it  into  a basin  with  the  flour,  suet,  lemon  rind  and 
juice,  and  the  sugar.  Beat  up  the  eggs  and  mix  with 


the  other  ingredients  to  a rather  stiff  paste.  If  not  suffi- 
ciently moist,  add  a little  milk.  Pour  into  a well-greased 
basin,  and  steam  three  hours. 


No.  288. 

COFFEE  PUDDING. 

10  oz.  breadcrumbs  I 2 tablespoonfuls  essence  of 

1 pint  milk  coffee 

2 eggs  I A few  drops  maraschino 

4 oz.  sugar  i essence  (Cox’s)  or  any 

flavouring 

Put  the  breadcrumbs  and  sugar  into  a basin.  Beat  up 
the  eggs,  add  to  them  the  milk  and  coffee  essence  and 
flavouring,  if  used,  and  mix  with  the  breadcrumbs  and 
sugar.  Pour  all  into  a well-greased  mould  or  basin,  and 
steam  one  hour  or  till  firm  on  the  top. 


No.  289. 

VANILLA  SOUFFLE. 


1 oz.  butter 
1 oz.  flour 
1 gill  milk 

1 dessertspoonful  castor 
sugar 


J,  teaspoonful  essence  of 
vanilla 

3 yolks  of  eggs 

4 whites  of  eggs 


Prepare  a souffle  mould  by  thoroughly  buttering  it 
and  tying  a band  of  buttered  paper  round  the  top  of  it. 
Melt  the  butter  in  a saucepan,  mix  in  the  flour,  then  add 
the  milk  and  stir  till  the  mixture  boils  and  forms  a thick 
paste,  beat,  off  the  fire,  till  slightly  cooled,  then  add 
the  sugar,  vanilla,  and  the  yolks  of  eggs  and  mix  all  well 
together.  Whip  the  whites  of  eggs  to  a stiff  froth,  and 
stir  them  quickly  and  lightly  to  the  other  ingredients. 
Pour  at  once  into  the  souffld  mould,  cover  with  a 
buttered  paper,  and  steam  very  slowly  for  about  half  an 
hour.  If  liked,  the  souffle  may  be  baked  in  a moder- 
ately hot  oven  for  about  20  minutes. 
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No.  290. 

FLORADOR  SOUFFLE. 


1 pint  milk 

3 oz.  Florador  (fine  grained) 

2 oz.  castor  sugar 

3 yolks  of  eggs 


4  whites  of  eggs 
Rind  of  1 lemon  or  a few 
drops  of  any  flavouring 


Thoroughly  grease  a souffle  tin,  and  tie  a band  of 
buttered  paper  on  the  outside  of  the  tin.  Cut  the  rind 
of  the  lemon  as  thinly  as  possible  and  put  it  into  the 
milk.  Place  the  milk  in  a saucepan,  and  when  it  boils, 
sprinkle  in  the  Florador  and  stir  for  a few  minutes  till 
cooked ; remove  the  lemon  rind  and  allow  to  cool 
slightly,  then  add  the  sugar  and  yolks  of  eggs,  stirring 
quickly.  Beat  the  whites  of  the  eggs  very  stiffly,  and 
stir  them  lightly  to  the  other  ingredients  with  a metal 
spoon.  Pour  at  once  into  the  souffle  tin,  and  steam 
gently  for  about  45  minutes  till  firm  on  the  top.  Turn 
out  carefully,  and  serve  with  jam  or  wine  sauce  poured 
round  the  dish. 


No.  291. 

CHOCOLATE  SOUFFL^. 


3 oz.  chocolate 
1 oz.  butter 
3 oz.  flour 
1 gill  milk 


3 yolks  and  4 whites  of  eggs 
1 heaped  dessertspoonful 
sugar 

About  1 teaspoonful  vanilla 


Grate  the  chocolate  finely.  Melt  the  butter  in  a sauce- 
pan, add  the  flour  and  mix  well,  then  take  the  pan  off 
the  fire  and1  stir  in  the  chocolate  and  milk  gradually 
and  smoothly,  return  to  the  fire  and  boil  for  three  or 
four  minutes  till  thick,  stirring  all  the  time  vigorously. 
Allow  this  mixture  to  cool  a little,  then  beat  in  the  yolks 
of  eggs,  sugar,  and  vanilla.  Whip  the  whites  of  eggs 
stiffly,  and  stir  them  lightly  to  the  other  ingredients  with 
a metal  spoon.  Have  ready  a souffle  tin,  well  greased 
and  with  a band  of  greased  paper  tied  round  the  top  of 


158 


it,  and  pour  the  mixture  at  once  into  this.  Steam  gently 
for  three-quarters  of  an  hour  to  an  hour,  till  firm  on  the 
top.  Turn  out  carefully  on  to  a hot  dish  and  pour  a 
little  hot  custard  or  German  sauce  round. 


No.  292. 

OMELET  SOUFFLE. 

2 yolks  cf  eggs  , 3 whites  of  eggs 

1£  oz.  sugar  1 £ tcaspuonful  vanilla 

1 teaspoonful  flour 

Cream  the  yolks  and  sugar  together  in  a basin,  whisk 
the  whites  till  quite  stiff,  then  stir  the  flour,  vanilla,  and 
whites  of  eggs  lightly  to  the  yolks  and  sugar,  using  a 
metal  spoon.  Pour  at  once  into  a well-buttered  omelet 
pan,  lined  with  buttered  paper,  and  bake  in  a moderately 
hot  oven  for  about  eight  minutes.  Then  turn  out  on  to 
a sugared  paper,  spread  about  a dessertspoonful  of  hot 
jam  in  the  middle,  fold  over,  ancLserve  on  a lace  paper. 


No.  293. 

SWEET  OMELET. 

2 eggs  i 1 dessertspoonful  jam 

1 dessertspoonful  castor  fwarmed) 
sugar  i oz.  butter 

1 teaspoonful  water 

Beat  the  eggs,  water,  and  sugar  well  together  for  two 
or  three  minutes.  Melt  the  butter  in  an  omelet  pan, 
and,  when  just  beginning  to  get  hot,  pour  in  the  eggs. 
Stir  thoroughly  from  the  bottom  of  the  pan  for  a second 
or  two,  then  as  soon  as  the  omelet  is  set  on  the  outside, 
but  still  moist  on  the  inside,  put  the  warm  jam  in  the 
middle,  fold  over,  cook  for  a second  longer,  and  turn 
out  on  to  a hot  dish.  Serve  at  once. 

M 
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No.  294. 

BANANA  SOUFFLE  PUDDING. 


4 large  bananas 
4 eggs 

1 oz.  flour 

2 oz.  castor  sugar 

2 oz.  Florador  or  ground  rice 


5 oz.  butter 
5 pint  milk 

A few  drops  essence  of 


maraschino  (Cox’s)  or  a 
little  vanilla 


Rub  two  of  the  bananas  through  a sieve  and  cut  the 
other  two  in  slices.  Separate  the  yolks  from  the  whites 
of  the  eggs.  Cream  the  yolks  and  sugar  together  thor- 
oughly. Mix  the  Florador  and  flour  to  a smooth  paste 
with  a little  of  the  milk.  Boil  the  rest  of  the  milk  with 
the  butter  and  pour  on  to  the  Florador.  Return  to  the 
saucepan,  and  boil  three  or  four  minutes,  stirring  all  the 
time.  Add  the  sieved  bananas,  and  stir  all  quickly  to  the 
yolks  and  sugar.  Whip  two  of  the  whites  very  stiffly, 
and  stir  to  the  other  ingredients  with  the  sliced  bananas. 
Pour  into  a well-buttered  pie-dish  and  bake  in  a moder- 
ate oven  30  to  40  minutes.  Cover  with  a meringue 
made  of  the  other  two  whites  of  eggs  and  one  ounce 
more  sugar.  Decorate  with  cherries  and  angelica, 
sprinkle  with  castor  sugar,  and  bake  in  a slow  oven 
about  four  minutes  till  slightly  brown.  Serve  hot. 


Cream  the  butter  and  sugar  very  thoroughly,  add  the 
eggs  one  at  a time,  beat  well,  then  stir  in  the  flour  and 
milk  alternately  with  an  iron  spoon.  Pour  into  well- 
greased  saucers  and  bake  about  15  minutes  in  a rather 
quick  oven.  Turn  out  on  to  a sugared  paper,  place  a 
teaspoonful  of  warm  jam  on  each,  fold  over,  and  serve 
at  once. 


No.  295. 

FRENCH  PANCAKES. 


2 eggs 
2 oz.  butter 
2 oz.  sugar 


2 oz.  flour 

a teaspoonful  baking  powder 
iq  gills  milk 
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EMPRESS  PUDDING. 


3 oz.  rice 

About  1 pint  milk  or  milk 
and  water 
1 oz.  butter 
1 yolk  of  egg 


1 oz.  sugar 

Rind  of  half  a lemon 

2 tablespoonfuls  apricot  jam 

1 tablespoonful  sugar 

2 whites  of  eggs 


Boil  the  rice  in  the  milk  till  quite  soft,  add  the 
butter  and  boil  up  again.  Grate  the  rind  of  half  a lemon 
on  to  i oz.  of  sugar,  and  add  to  the  rice,  allow  to  cool, 
slightly,  then  add  the  yolk  of  the  egg.  Put  a layer  of 
jam  into  a pie-dish,  then  fill  up  with  the  mixture.  Beat 
the  whites  to  a stiff  froth,  add  a tablespoonful  of  castor 
sugar,  heap  on  the  top  of  the  pudding,  place  a few 
cherries  and  angelica  on  the  top ; put  in  a cool  oven  for 
ten  minutes  to  set.  Serve  either  hot  or  cold. 


No.  297. 

GRAYHURST  PUDDING. 

1 pint  milk  1 2 oz.  castor  sugar 

3 oz.  Florador  or  vermicelli  I 1 yolk  of  egg 
or  semolina  i 2 whites  of  eggs 

1 oz.  desiccated  cocoanut  j A little  vanilla  or  maras- 

2 oz.  glace  cherries  1 chino  essence 

Mix  the  Florador  to  a paste  with  a little  of  the  milk, 
boil  up  the  rest  of  the  milk  and  pour  quickly  on  to  the 
Florador,  return  to  the  saucepan,  add  the  cocoanut,  and 
boil  for  six  minutes,  stirring  all  the  time ; add  the  sugar, 
vanilla,  and  cherries,  chopped ; when  cooled  a little, 
beat  in  the  yolk  of  egg,  pour  all  info  a greased  pie-dish, 
and  bake  about  15  minutes  in  a rather  slow  oven.  Whip 
the  whites  of  eggs  to  a stiff  froth,  gently  stir  in  two  table- 
spoonfuls castor  sugar,  pile  up  on  top  of  the  pudding, 
sprinkle  with  castor  sugar,  decorate  with  cherries  and 
angelica,  and  place  in  a slow  oven  till  set  and  slightly 
brown.  Serve  hot  or  cold,  but  it  is  better  hot. 


No.  298. 

QUEEN  OF  PUDDINGS. 


1 oz.  sugar 
1 oz.  butter 
? pint  milk 
| pint  breadcrumbs 


2 eggs 

Essence  of  vanilla 
Jam 


Put  the  milk  and  butter  in  a saucepan,  boil  up,  and 
pour  on  to  the  breadcrumbs  and  sugar.  Add  a few 
drops  of  vanilla  and  the  yolks  of  the  eggs.  Pour  a 
little  of  this  mixture  into  a buttered  pie-dish,  put  a 
layer  of  jam  on  the  top,  then  pour  on  the  rest  of  the 
mixture.  Bake  in  a moderate  oven,  about  35  minutes, 
till  firm.  Whip  the  whites  of  eggs  to  a stiff  froth  with 
a pinch  of  salt,  stir  into  them  two  small  tablespoonfuls 
of  castor  sugar,  pile  on  the  top  of  the  pudding,  decorate 
with  cherries  and  angelica,  sprinkle  with  castor  sugar, 
and  put  in  a cool  oven  for  about  8 minutes,  to  set  the 
white  of  egg  and  slightly  brown  it. 


No.  299. 

CANARY  PUDDING. 


2 eggs 

The  weight  of  the  eggs  iu 
Coombs’  self-raising  flour 
or  ordinary  flour  and  i 
teaspoonful  baking  powder 


The  weight  of  the  eggs  in 
sugar 

2 oz.  butter 

A few  drops  essence  of 
vanilla  or  any  flavouring 


Grease  the  mould  with  clarified  butter,  and  dust  out 
with  a mixture  of  equal  quantities  of  flour  and  castor 
sugar.  Thoroughly  cream  the  butter  and  sugar,  add  the 
flavouring,  beat  in  the  eggs  one  at  a time,  sift  the 
flour,  and  stir  lightly  to  the  other  ingredients.  Pour 
into  the  mould,  cover  with  a buttered  paper,  and  steam 
4 to  2 hours.  Serve  with  jam  sauce. 
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CADER  PUDDING. 


£ lb.  stale  bread 
1 pint  milk 
£ oz.  butter 
3 eggs 
3 oz.  sugar 


Grated  rind  of  2 lemons 
About  2 tablespoonfuls  of 
strawberry  jam 
A gill  of  cream 


Boil  up  the  milk  and  butter  together,  and  pour 
on  to  the  bread ; add  the  sugar  and  grated  lemon  rind, 
cover,  and  soak  for  io  minutes.  Beat  all  well  together, 
add  the  eggs,  well  beaten,  and  beat  again  till  quite 
smooth.  Pour  into  a well-buttered  cake-tin,  and  bake 
in  a moderate  oven  about  i hour.  Turn  out,  and  when 
cold  split  and  put  a layer  of  jam,  then  cover  the  outside 
with  jam,  whip  the  cream,  and  coat  the  outside  of  the 
pudding  with  it.  Rather  more  cream  is  a great  improve- 
ment. and  coats  the  pudding  more  easily. 


No.  301. 


CHOCOLATE  PUDDING. 


2 oz.  chocolate 
2 eggs 

Weight  of  the  eggs  in  sugar 
Weight  of  the  eggs  in  flour 


2 oz.  butter 
J gill  water 

£ teaspoonful  baking  powder 
A few  drops  vanilla 


Cream  the  butter,  and  sugar  thoroughly.  Melt  the 
chocolate  in  the  water,  add  to  the  butter,  and  mix  well. 
Add  the  eggs,  one  at  a time,  beating  all  the  time.  Sift 
the  flour  and  baking-powder,  and  stir  lightly  to  the 
other  ingredients;  pour  all  into  greased  basin,  and 
steam  i£  or  i|  hours. 

If  liked,  instead  of  baking-powder  and  flour,  Coombs’ 
F.ureka  self-raising  flour  mav  be  used. 


No.  302. 

PANCAKES. 

1 egg  | £ pint  milk 

4 oz.  flour 

Put  the  flour  through  a sieve  into  a basin,  add  the 
egg  without  first  beating  it.  Gradually  add  half  the 
milk,  stirring  all  together  without  getting  the  mixture 
lumpy.  Beat  all  together  very  thoroughly,  till  quite 
smooth  and  light.  Beat  in  the  rest  of  the  milk,  and, 
if  possible,  allow  to  stand  for  two  hours.  Fry  a little 
at  a time  in  clarified  butter,  first  on  one  side,  then  toss 
over  and  fry  on  the  other,  turn  on  to  a sugared  paper, 
sprinkle  with  sugar,  roll  up  and  keep  hot  till  the  others 
are  made.  Serve  as  soon  as  possible. 


No.  303. 

YORKSHIRE  PUDDING. 

1 egg  I A good  pinch  salt 

4 oz.  flour  | i pint  milk 

Put  the  flour  through  a sieve  into  a basin,  add  the 
egg  without  first  beating  it.  Gradually  add  half  the 
milk,  stirring  all  gently  together  without  getting  the 
mixture  lumpy.  Beat  all  together  very  thoroughly  till 
quite  smooth  and  light.  Beat  in  the  rest  of  the  milk, 
and,  if  possible,  allow  to  stand  for  two  hours.  Have 
ready  a Yorkshire  pudding  tin,  with  about  two  ounces 
of  dripping  made  very  hot  in  it.  Pour  in  the  batter, 
and  bake  at  once  in  a moderately  hot  oven  about  35 
minutes. 


No.  304. 

CROMER  PUDDING. 


3 oz.  breadcrumbs 
3 oz.  flour 

2 oz.  suet  (chopped) 

3 oz.  castor  sugar 


1 teaspoonful  baking  powder 
The  grated  rind  of  li  lemons 
lj  gills  milk 
1 egg 


Mix  all  the  dry  ingredients  together.  Beat  up  the 
egg,  add  the  milk  to  it,  and  mix  into  the  dry  ingredients. 


Pour  into  a well-buttered  pie-dish,  and  bake  about  half 
an  hour  in  a moderately  hot  oven  till  quite  firm  on  the 
top.  Split,  and  spread  with  jam.  Coat  with  jam 
sauce,  and  serve  hot. 


No.  305. 


SUET  PUDDING. 


1 lb.  flour 
8 oz.  suet 

1 teaspoonful  baking  powder 
or  a dessertspoonful  Pais- 
ley flour,  or,  if  Coombs’ 


self-raising  flour  is  used,  it 
will  not  be  necessary  to 
use  anything  else  to 
lighten  the  pudding 


Chop  the  suet  very  finely,  sift  the  flour  and  baking- 
powder  or  Paisley  flour  into  a basin.  Add  the  suet,  mix 
in  well,  and  mix  all  to  a stiff  dough  with  a little  cold 
water.  Dip  a pudding  cloth  into  boiling  water,  flour  it 
well  at  once,  press  the  dough  into  a well-greased  basin, 
so  that  it  fills  the  basin,  cover  with  the  floured  cloth, 
leaving  a large  pleat  in  the  cloth,  so  that  the  pudding 
may  have  room  to  rise.  Tie  the  cloth  down  securely, 
and  plunge  at  once  into  a saucepan  of  boiling  water. 
Boil  two  and  a half  to  four  hours,  the  longer  the  better. 
If  liked,  the  pudding  may  be  tied  up  in  the  floured 
cloth,  and  boiled  without  a basin. 


No.  306. 


GINGER  PUDDING. 


i lb.  flour 
i lb.  breadcrumbs 
i lb.  suet 

1 egg 
Salt 


2 teaspoonfuls  ground  ginger 
i teaspoonful  carbonate  of 
soda 

1 gill  treacle  or  golden  syrup 
1 gill  milk 


Chop  the  suet  finely,  and  put  into  a basin  with  the 
flour,  breadcrumbs,  carbonate  of  soda,  salt,  and  ginger. 


Beat  up  the  egg,  mix  it  with  the  treacle  and  milk.  Make 
a well  in  the  centre  of  the  dry  ingredients,  add  the  milk, 
etc.,  and  beat  all  together.  Have  ready  a well-greased 
pudding  basin,  pour  in  the  mixture,  cover  with  a greased 
paper,  and  steam  2 hours  or  longer.  Serve  with  sweet 
white  sauce. 


No.  3 07 . 


MARMALADE  PUDDING. 


4 oz.  breadcrumbs 
2 oz.  suet  (Hugon’s)  or  2i  oz. 
ordinary  suet 

1 oz.  flour 

2 oz.  candied  peel 


Grated  rind  of  1 lemon 
1 egg 

3  tablespoonfuls  marmalade 
i teaspoonful  baking  powder 


Chop  the  suet  and  peel,  grate  the  lemon  rind  on  to  the 
bread  crumbs.  Mix  all  the  dry  ingredients  in  a basin, 
beat  the  egg  well  in  another  basin,  add  to  it  the  marma- 
lade, and  stir  into  the  dry  ingredients,  using  a little 
extra  marmalade  if  too  stiff.  Pour  into  a well -greased 
basin,  and  steam  for  two  hours  or  longer. 


No.  308. 


SNOWDON  PUDDING. 


4 oz.  raisins. 

2^  oz.  suet 
4 oz.  breadcrumbs 
l£  oz.  flour 
1 oz.  ground  rice 


3 oz.  marmalade 
Grated  rind  of  1 lemon 
3 oz.  castor  sugar 
2 eggs 
£ gill  milk 


Ornament  a well-greased  pudding-basin  with  some  of 
the  raisins,  stoned  and  cut  in  halves,  pressing  the  cut 
side  on  the  basin.  Sift  the  flour  into  a large  basin, 
add  the  suet,  chopped,  the  breadcrumbs,  ground  rice, 
sugar,  lemon  rind,  and  the  rest  of  the  raisins.  Beat  up 
the  eggs,  add  to  them  the  milk  and  marmalade,  and  mix 
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all  into  the  dry  ingredients,  beating  well,  and  pour  into 
the  prepared  basin.  Cover  with  a greased  paper,  and 
steam  three  or  four  hours. 


No.  309. 

WELSH  CHEESE  CAKES. 


1 egg 

The  weight  of  the  egg  in 
sugar 

The  weight  of  the  egg  in 
butter 

A few  drops  vanilla 
A little  short  or  puff  pastry 


About  1 tablespoonful  jam 
The  weight  of  the  egg  in 
Coombs’  self-raising  flour 
or  ordinary  flour  with  {- 
toaspoonful  of  baking 
powder 


Cream  the  butter,  and  sugar  well  together ; add  the 
vanilla,  beat  in  the  egg  quickly,  sift  the  flour,  and  stir 
in  lightly.  Have  ready  some  patty  pans  lined  thinly 
with  pastry,  put  a little  jam  in  the  bottom  of  each,  and 
three-quarters  fill  with  the  mixture.  Bake  at  once  in  a 
moderate  oven  about  20  minutes. 


No.  310. 


FRANGIPANNI  TART. 


1 gill  milk 

The  rind  of  half  a lemon 
(grated) 

3 oz.  butter 


t oz.  sugar 

1 teaspoonful  flour 

2 eggs 

i oz.  macaroons 


Melt  the  butter  in  a saucepan,  add  the  flour  and  the 
milk,  and  boil  for  three  minutes.  Draw  off  the  fire, 
and  add  the  sugar,  lemon  rind,  and  macaroons  crushed, 
and  the  yolks  of  the  eggs.  Continue  to  cook  over  a 
gentle  heat,  stirring  well  till  quite  thick.  Whip  the 
white  of  eggs  to  a stiff  froth,  and  stir  in  lightly ; fill  into 
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a cooked  pastry  case,  which  should  be  very  light  in 
colour,  and  bake  in  a moderate  oven  about  12  minutes. 
Serve  hot  or  cold. 


No.  311. 

BALMORAL  TARTLETS. 


2 eggs 
4 oz.  butter 
4 oz.  sugar 
| oz.  flour 

2 oz.  dried  chopped  cherries 


2 oz.  sponge  cake  crumbs 

1 oz.  cornflour 

2 oz.  citron  peel  or  preserved 
ginger  or  candied  fruits 
(chopped) 


Cream  the  butter  and  sugar,  add  the  yolks  of  eggs. 
Mix  in  the  cherries,  ginger,  flour,  cornflour,  and  cake 
crumbs.  Beat  the  whites  of  eggs  to  a very  stiff  froth, 
and  stir  in  lightly.  Have  ready  some  patty  pans,  lined 
with  good,  short  pastry,  fill  them  three-quarters  full 
with  this  mixture.  Sprinkle  with  castor  sugar,  and  bake 
about  20  minutes  in  a moderate  oven. 


No.  312. 

STRAWBERRY  SHORTBREAD. 


2 oz.  butter 
4 oz.  sugar 
1 egg 

Rather  less  than  1 gill  milk 
4 oz.  flour 

1 teaspoonful  baking  powder 


A little  vanilla 
1 gill  cream  (rather  more  if 
liked) 

About  i lb.  strawberries  or 
tinned  fruit 


Cream  the  butter  and  sugar  together,  beat  up  the 
egg,  add  the  milk  to  it,  put  the  flour  and  Paisley  flour 
through  a sieve  on  to  a piece  of  paper,  then  add  the 
milk  and  flours  alternately  to  the  butter,  etc.,  beating 
well.  Bake  at  once,  in  two  greased  and  lined  layer 
tins,  for  about  x 5 minutes  in  a quick  oven.  When  cold, 
spread  one  cake  with  whipped  and  sweetened  cream. 
Stick  all  over  with  stalked  strawberries,  press  the  other 
cake  on  the  top,  put  another  layer  of  cream  and  straw- 
berries on  the  top  again,  and  serve  as  a sweet  or  cake. 


No.  313. 

MERINGUES. 


2 whites  of  eggs  | 4 oz.  castor  sugar 

Prepare  a board  by  oiling  it  slightly  with  salad  oil. 
A new  board  should  be  baked  in  a slow  oven  for  two 
or  three  hours,  before  being  used.  Have  ready  a basin 
of  cold  water,  two  dessert  spoons,  and  a knife.  Beat 
the  whites  of  eggs  very  stiffly,  so  that  they  are  per- 
fectly solid.  Stir  the  sugar  very  gently  into  them,  and 
shape  in  the  dessert  spoons,  wetted  in  the  water,  using 
the  wet  knife  to  smooth  the  mixture.  Place  each  one 
as  shaped  on  the  oiled  board,  sprinkle  with  castor  sugar, 
and  place  in  a cool  oven.  As  soon  as  they  begin  to 
colour,  slightly,  leave  the  oven  door  open,  and  continue 
to  dry  them  for  two  hours.  Then  take  out  the  board, 
lift  the  meringues  carefully  off,  and  scoop  out  some  of 
the  soft  inside  part.  Scrape  the  board,  and  place  the 
meringues  upside  down  on  it.  Put  again  into  the  oven 
for  about  another  hour  till  quite  crisp  through.  It  does 
not  matter  how  slowly  the  meringues  are  cooked  after 
the  first,  but  the  oven  should  not  be  too  slow  when  they 
first  go  in,  or  they  may  spread. 


No.  314. 

CLEAR  APPLE  JELLY. 

6 lbs.  apples  | 3 pints  water 

To  every  pint  of  juice  allow  2 lbs.  preserving  sugai 
and  the  juice  of  half  a lemon,  or  rather  more  lemon  juice 
if  liked.  Wash  the  apples  and  cut  them  into  small  pieces 
without  peeling  or  coring  them.  Stew  them  with  the 
water  for  about  an  hour,  with  the  lid  on  the  pan  if  pos- 
sible. If  a preserving  pan  without  a lid  is  used,  it  may 
be  necessary  to  add  a little  more  water,  as  so  much  will 
evaporate.  Strain  through  a fine  teacloth  or  jelly  bag. 
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Boil  the  strained  juice  with  the  sugar  for  about  three- 
quarters  of  an  hour,  skimming  well;  add  the  lemon  juice 
just  before  it  is  done,  boil  up  well  again,  and  pour  into 
very  dry  jars.  When  cold,  tie  down  as  for  jam. 


No.  315. 

MARMALADE. 

Slice  the  oranges  very  thinly.  If  the  rinds  are  very 
hard,  slightly  grate  them  and  tie  the  grated  rind  up  in 
a muslin  bag,  and  boil  it  afterwards  with  the  fruit. 
Halve  the  oranges,  take  out  the  pips,  and  let  them  soak 
with  some  of  the  water  till  next  day.  Cut  up  the  peel 
and  pulp  into  slices,  and  to  each  pound  of  fruit  allow 
three  pints  of  water.  Pour  over  the  fruit  and  soak  for 
at  least  two  hours  or  till  next  day.  Then  boil  till  the 
pieces  of  rind  are  quite  tender.  Allow  to  stand  till 
next  day,  then  weigh  it,  and  allow  ii  lbs.  of  preserving 
sugar  to  each  pound  of  the  pulp.  Boil  up  the  pips  well, 
strain,  add  to  the  sugar,  etc.,  boil  all  together  till  the 
syrup  jellies,  about  half  to  three-quarters  of  an  hour. 


No.  316. 

MINCEMEAT. 


1£  lb.  Hugon’s  suet  or  2 lb. 

ordinary  suet 
2 lb.  apples 
2 lb.  raisins 

1 lb.  sultanas 

2 lb.  brown  sugar 
2'  lb.  currants 

3 lemons 

£ lb.  citron  peel 


i lb.  orange  peel 
J lb.  marmalade 

1 nutmeg 
Pinch  of  salt 

4  oz.  almonds  (if  liked) 

2 teaspoonfuls  mixed  spire 
2 teaspoonful  allspice 

$ pint  brandy 


Chop  the  suet  and  apples,  stone  the  raisins  and  cut 
them  in  halves  or  quarters,  clean  and  slalk  the  sultanas 


and  currants,  grate  the  lemon  rind,  squeeze  and  strain 
the  juice,  shred  or  chop  the  citron  and  orange  peel, 
grate  the  nutmeg,  blanch  and  cut  the  almonds  into 
strips,  and  mix  all  together  with  the  marmalade,  sugar, 
salt,  spices,  and  brandy.  Tie  down  as  for  jam,  and 
leave  for  two  weeks  or  longer  before  using. 


No.  317. 

LEMON  WATER  ICE. 

Rind  of  2 lemons  1 pint  water 

f gill  lemon-juice  2 whites  of  eggs 

i lb.  castor  sugar 

Cut  the  rind  of  the  lemons  very  thin  and  put  it  with 
the  water  and  sugar  into  a saucepan;  stir  till  boiling, 
then  boil  quickly,  skimming  well,  without  stirring,  for 
eight  to  ten  minutes.  Strain  into  a basin,  add  the 
lemon  juice,  and  when  cold  freeze.  When  nearly  frozen 
stir  in  the  whites  of  eggs  beaten  to  a very  stiff  froth,  and 
continue  to  freeze  till  very  firm. 


No.  318. 

STRAWBERRY  CREAM  ICE. 

1 lb.  strawberries  [ Juice  of  half  a lemon 

About  3 oz.  castor  sugar  A few  drops  carmine  or 

1 gill  cream  cochineal 

Rub  the  strawberries  through  a hair  sieve,  whip  the 
cream,  add  the  sieved  strawberries,  sugar,  and  lemon 
juice,  and  colour  a rather  deep  pink.  Freeze,  and 
either  pack  into  a mould  as  for  Ice  Pudding,  and  bury 
in  ice  and  salt  for  to  2 hours,  or  serve  in  little  paper 
or  china  cases. 
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No.  319'. 

CHOCOLATE  JUNKET  ICE. 

J oz.  chocolate  {grated)  1 £ small  wineglass  wat-ei 
1 quart  milk  3 oz.  sugar 

1 Hansen’s  junket  tablet  1 teaspoonful  vanilla 

Dissolve  the  junket  tablet  in  the  water.  Dissolve  the 
chocolate  in  a little  of  the  milk  over  the  fire,  pour  into 
the  rest  of  the  milk,  and  see  that  the  whole  mixture  is 
lukewarm.  Stir  in  the  sugar  and  flavouring,  and  lastly 
the  dissolved  junket  tablet;  leave  undisturbed  in  a warm 
room  till  it  has  thickened  to  a very  soft  jelly,  about 
i 5 to  30  minutes.  It  may  be  tried  by  feeling  with  a 
spoon  on  top,  but  must  not  be  stirred,  freeze  as  soon 
as  ready.  If  liked,  cream  may  be  used  instead  of  part 
of  the  milk,  or  any  other  flavouring  substituted  for  the 
chocolate  and  vanilla. 


No.  320. 


ICE  PUDDING. 


1£  pints  custard  (Bird’s  does 
well) 

4 oz.  sugar 
4 oz.  candied  fruits 
£ oz.  pistachio  nuts  (these 
may  be  omitted) 


1 oz.  citron  peel  (if  liked) 

1 glass  maraschino  or  any 
liqueur 
1 glass  sherry 

£ pint  whipped  cream  (less 
may  be  used) 


Dissolve  the  sugar  in  the  custard,  when  quite  cold 
half  freeze  it.  Decorate  the  bottom  of.  a mould  with 
pieces  of  the  candied  fruits  and  pistachios.  Chop  the 
remainder  of  the  fruits  and  nuts  and  add  to  the  half- 
frozen  custard  with  the  sherry  and  liqueur,  freeze  again 
for  a few  minutes,  then  stir  in  the  whipped  cream,  mix- 
ing well.  Freeze  all  together  till  thick,  then  pack  into 
the  mould,  cover  the  places  where  the  lid  joins  the 
mould  with  lard  or  butter,  and  bury  in  ice  and  salt  for 
two  hours  or  longer.  When  wanted,  turn  out  on  to  a 
fancy  paper  and  serve  at  once. 
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No.  321. 

HOT  ICE  PUDDING. 


1 pint  custard  (Bird’s  does 
well) 
oz.  sugar 

1 gill  whipped  cream 
About  1 tablespoonful 
essence  of  coffee 


1 tablespoonful  of  any  liqueur 
(Chartreuse  is  best) 

3 whites  of  eggs 
3 oz.  sugar 
Cherries  and  angelica 


Mix  the  custard,  cream,  coffee,  and  liqueur  together 
in  a basin.  Freeze  the  mixture  in  the  usual  way  till 
very  firm.  Place  a layer  of  wafers  on  a fireproof  dish, 
pile  the  ice  on  them  in  a neat  pyramid  shape.  Cover  all 
over  with  a meringue  made  of  three  whites  of  eggs  and 
3 ozs.  of  sugar.  Decorate  quickly  with  cherries  and 
angelica,  and  place  in  a hot  oven  for  about  six  minutes 
till  the  outside  is  brown  and  hot  and  the  inside  still 
frozen.  Serve  at  once. 
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HORS  D’CEUVRE  SAVOURIES  AND 
BREAKFAST  DISHES. 


No.  32  2. 

ANCHOIS  a la  Burlington. 


2 hard-boiled  eggs 
Some  small  fillets  of 


1 teaspoonful  salad  oil 
4 teaspoonful  tarragon  vine- 
gar 

Pepper 


anchovy 
1 lettuce 


Cut  the  eggs  in  slices,  and  allow  one  fillet  of  anchovy 
for  each  slice.  Mix  the  oil,  vinegar,  and  pepper  to- 
gether, and  soak  the  anchovy  in  the  mixture  for  a few 
minutes,  then  drain  and  roll  each  fillet,  and  place  one 
on  each  slice  of  egg.  Season  the  lettuce  with  the 
remainder  of  the  oil  and  vinegar  and  a little  salt,  arrange 
on  a dish,  and  place  the  slices  of  egg  on  the  top.  Garnish 
with  a few  of  the  best  pieces  of  the  lettuce  or  a little 
watercress.  If  liked,  one  may  be  served  for  each  person. 
Serve  as  hors  d ’oeuvre. 


Decorate  the  bottom  of  some  very  small  moulds  with 
chili,  white  of  egg,  and  chervil,  and  cover  the  decora- 
tions well  with  aspic,  then  put  in  a layer  of  chopped 
parsley,  or  yolk  of  egg  put  through  a sieve,  or  chopped 
white  of  egg,  then  a little  more  aspic,  then  some  tiny 
fillets  of  anchovy  (rolled),  then  two  or  three  capers,  and 


No.  323. 

ANCHOIS  en  Aspic. 


Some  aspic  jelly 
Some  fillets  of  anchovy 
Capers  and  hard-boiled  white 
of  egg 


Chili  and  chervil 
Chopped  parsley  and  hard- 


boiled  yolk  of  egg 
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so  on  till  the  moulds  are  full.  When  set,  turn  out  and 
garnish  with  chopped  aspic  jelly.  Serve  as  hors  d’ceuvre 
or  savoury. 


No.  324. 


ASPIC  JELLY. 


14  pints  water 
1 gill  sherry 

1 tablespoonful  tarragon 
vinegar 

1 tablespoonful  chili  vinegar 
Juice  of  2 lemons,  rind  of  i 
a lemon 
1 bayleaf 


1 carrot,  1 onion,  2 sticks  of 
celery  or  i a teaspoonful 
celery  seeds,  tied  in  muslin 
1 blade  of  mace 
4 cloves,  10  peppercorns 
2i  oz.  gelatine  (Cox’s  pow- 
dered is  best) 

Whites  of  2 eggs  whipped 


Put  all  these  ingredients,  except  the  sherry,  into  a 
bright  saucepan,  and  whisk  well  over  a moderate  heat 
till  nearly  boiling,  then  take  out  the  whisk  and  boil  up 
quickly.  Add  the  sherry,  and  allow  the  contents  of  the 
saucepan  to  boil  gently  for  20  minutes,  then  strain  in  the 
same  way  as  for  lemon  jelly. 


No.  325. 


CHEESE  d’ARTOIS. 


2 yolks  of  eggs 
1 white  of  egg 

3 oz.  grated  cheese 


1 oz.  butter 

Salt,  pepper,  and  cayenne 
A little  puff  pastry 


Beat  the  yolks  and  white  of  the  eggs  together,  add 
the  butter  melted  (but  not  hot),  and  the  cheese,  and 
season  all  well.  Roll  out  the  pastry  thinly  and  put  the 
mixture  on  one  half  in  little  heaps,  about  half  an  inch 
apart.  Brush  round  each  heap  with  beaten  egg,  then 
lay  the  other  half  of  the  pastry  on  the  top,  pressing  it 
round  each  heap,  then  cut  out  each  heap  with  a cutter, 
brush  the  top  with  egg,  and  bake  in  a hot  oven  for  about 
ten  minutes.  Serve  very  hot  with  some  grated  cheese 
sprinkled  on  each. 

N 
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No.  326. 

FOIE  de  VOLAILLE  a la  Diable. 


3 chickens’  livers 
6 thin  slices  of  bacon 
12  capers 

G small  pieces  of  chutney 


1 dessertspoonful  of  chopped 
parsley 

Salt,  pepper  and  cayenne 
6 croutes  of  fried  bread 


Wash  the  livers  well  in  salt  and  water,  cut  each  one 
in  half  and  place  each  half  on  a slice  of  bacon,  sprinkle 
with  salt,  pepper,  cayenne,  and  a little  chopped  parsley ; 
place  two  capers  and  a little  chutney  on  the  top  of  each, 
roll  up  in  the  bacon  and  stick  a skewer  through  the  rolls. 
Bake  in  a moderate  oven  for  about  fifteen  minutes.  Have 
ready  the  croutes  of  fried  bread,  place  a roll  on  each 
croute,  garnish  the  dish  with  watercress  or  parsley,  and 
serve  very  hot. 


No.  327. 

CHEESE  CUTLETS. 


4 oz.  grated  cheese 
2 oz.  butter 
2 yolks  of  eggs 


1 white  of  egg 
Cayenne,  made  mustard  and 
salt  if  necessary 


Pound  the  cheese  and  butter  together,  add  the  eggs 
one  at  a time,  season  rather  highly,  mix  well  and  turn 
out  on  to  a plate.  Shape  the  mixture  into  very  small 
cutlets,  egg  and  breadcrumb,  and  fry  in  very  hot  fat. 
Serve  with  strips  of  toast,  and  garnish  with  fried  parsley. 


No.  328. 

CHEESE  TARTLETS. 

J gill  white  sauce  (thick)  Salt  and  cayenne 
2 oz.  grated  cheese  Some  pastry 

1 egg 

Line  about  ten  small  patty  pans  very  thinly  with  any 
sort  of  pastry,  and  prick  the  bottom  of  each  to  prevent 
the  pastry  from  rising.  Put  the  white  sauce  into  a basin 


and  stir  in  the  yolk  of  egg,  seasoning,  and  cheese,  whip 
the  white  of  the  egg  with  a pinch  of  salt  till  stiff,  and 
stir,  lightly  but  thoroughly,  to  the  other  ingredients. 
Fill  each  patty  pan  about  three-quarters  full  of  the 
mixture  and  bake  at  once  in  a moderate  oven  for  about 
twenty  minutes.  Serve,  directly  they  are  done,  on  a 
lace  paper,  with  a little  grated  cheese  sprinkled  on  each 
tartlet. 


No.  329. 

CHEESE  SOUFFLES. 


f oz.  butter 
^ oz.  flour 

1 gill  milk 

2 yolks  of  eggs 


Cayenne,  pepper  and  salt 
3 oz.  grated  cheese 
3 whites  of  eggs 


Melt  the  butter  in  a saucepan,  mix  in  the  flour,  add 
the  milk,  and  stir  till  it  boils;  boil  quickly  for  about  three 
minutes,  then  remove  from  the  fire,  add  the  seasoning, 
and  allow  to  cool  a little.  Beat  in  the  yolks  of  eggs, 
whip  the  whites  to  a very  stiff  froth,  and  stir  the  cheese 
and  whites  of  eggs  lightly  to  the  other  ingredients.  Half 
fill  some  small  buttered  ramequin  cases  with  the  mix- 
ture, and  bake  at  once  in  a hot  oven  about  ten  minutes. 


If  liked,  the  mixture  may  be  baked  in  one  large  tin, 
but  must  be  sent  to  table  in  the  same  tin  in  which  it  is 


baked. 


No.  330. 

CROUTONS  a l’Espagnole. 


C small  round  pieces  of  fried 
bread 
6 olives 

G fillets  of  anchovy 


A little  very  thick  Tartare 
sauce 

Sprigs  of  chervil  or  parsley 
to  garnish 


Stone  the  olives  and  stuff  them  with  the  Tartare  sauce. 
Place  one  olive  on  each  crouton  of  bread  and  curl  a 
small  fillet  of  anchovy  round  it.  Garnish  with  the 
chervil  or  parsley  and  serve  as  a hors  d’ceuvre. 
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No.  331. 

CHEESE  STRAWS. 


2 cz.  flour 

3 oz.  grated  cheese 
2 oz.  butter 


Cayenne  and  salt 
i the  yolk  of  an  egg,  beaten 
up  with  a little  water 


Sift  the  flour  into  a basin  with  the  salt  and  cayenne, 
rub  in  the  butter  and  add  the  cheese;  mix  all  into  a 
stiff  paste  with  the  egg  and  water,  and  roll  out  rather 
thinly  and  cut  into  strips,  cut  out  some  rings  and  bake 
all  in  a rather  slow  oven  till  crisp  and  just  turning  very 
pale  brown.  Put  the  straws,  which  should  all  be  the 
same  size,  through  the  rings,  and  stand  on  a lace  paper 
on  a dish. 


No.  332. 


CHEESE  OMEEET. 


2 eggs 

J,  oz.  Parmesan  cheese, 
grated 
5 oz.  butter 


Fepper,  salt  and  a little 
cayenne 

1 teaspoonful  water 


Beat  the  eggs  with  the  water,  salt,  pepper,  and 
cayenne  till  well  mixed,  add  the  cheese  and  mix  all 
together.  Melt  the  butter  in  an  omelet  pan,  and  when 
hot  pour  the  eggs  in  quickly,  stir  a little  till  just  set 
but  still  soft,  then  fold  over  and  turn  on  to  a hot  dish. 
Sprinkle  with  grated  cheese  and  serve  quickly. 


No.  333. 

SAVOURY  OMELET. 

2 eggs  i teaspoonful  chopped 

1 dessertspoonful  water  parsley 

Pepper  and  salt  I s oz.  butter 

Put  the  eggs,  water,  pepper,  salt,  and  parsley  into  a 
basin,  and  whisk  all  together  till  just  mixed.  Melt  the 
butter  in  an  omelet  pan,  and  When  just  beginning  to  get 
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hot  pour  in  the  egg  mixture.  Stir  a little  for  a few 
seconds  till  just  beginning  to  set,  then  allow  to  cook 
for  another  second  or  two,  and  while  still  quite  soft 
and  moist  on  the  inside,  fold  over  in  halves  and  turn 
out  on  to  a hot  dish.  Serve  at  once. 

When  cut,  the  omelet  should  be  quite  moist  and  soft 
in  the  middle.  The  omelet  pan  should  then  be  scraped 
and  wiped  out  with  paper,  but  it  should  not  be  washed, 
or  the  next  omelet  made  in  it  will  be  likely  to  stick. 
A good  plan  before  making  the  omelet  is  to  put  a small 
piece  of  clarified  fat  into  the  pan,  and  make  it  very  hot 
indeed ; then  throw  it  away  and  wipe  the  pan  out  with 
paper. 


No.  334. 

FISH,  HAM,  or  KIDNEY  OMELET. 

All  these  omelets  may  be  made  in  the  same  way,  add- 
ing a tablespoonful  of  cooked  and  chopped  fish,  ham, 
or  kidney  just  before  folding  the  omelet.  Dried  haddock 
makes  the  best  fish  omelet. 


No-  335- 


CRoOTES  d’ANCHOIS. 


6 anchovies 
2 oz.  butter 
2 eggs,  hard-boiled 
Cayenne 


Chopped  parsley  or  truffle 
Small  round  crofltes  of  fried 
bread 


Remove  the  bones  from  the  anchovies,  wash  them, 
and  put  them  in  a mortar  with  the  butter,  the  two  yolks 
and  one  of  the  whites  of  the  hard-boiled  eggs.  Season 
with  cayenne  and  pound  thoroughly.  Rub  all  through 
a hair  sieve  and  put  a little  heap  of  the  mixture  on  each 
croute  of  bread.  Decorate  with  the  white  of  the  other 
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egg,  chopped  finely,  and  the  chopped  parsley  or  truffle. 
Dish  on  a lace  paper  and  serve  hot  or  cold.  If  to  be 
served  hot,  place  them  in  the  oven  for  a few  minutes  to 
get  hot  through  before  dishing,  and  serve  at  once. 


No.  336. 

ANGELS  ON  HORSEBACK. 

6 small  round  croutes  of  fried  8 thin  pieces  of  bacon 
bread  Cayenne  and  lemon  juice 

6 large  oysters 

Trim  the  oysters  and  place  each  one  on  a small  piece 
of  very  thin  bacon,  with  a little  cayenne  and  a few  drops 
of  lemon  juice.  Roll  up  and  fasten  the  rolls  in  a row  on 
a skewer,  bake  in  a hot  oven  till  the  bacon  it  crisp,  place 
a roll  on  each  croute,  dish  on  a lace  paper,  garnish  with 
parsley  or  watercress,  and  serve  hot. 


No.  337. 


CASSOLETTES  de  HOMARD. 


2 oz.  chopped  lobster 
1 oz.  butter 
S oz.  flour 
1 gill  milk 

i teaspoonful  lemon  juice 


£ teaspoonful  essence  of 
anchovy 

Salt  and  cayenne 
1 yolk  and  2 whites  of  eggs 
A little  pastry 


Roll  out  the  pastry  thinly,  butter  some  small  oval 
dariole  moulds,  line  them  with  the  pastry,  and  prick 
the  bottom  of  each  to  prevent  the  pastry  rising.  Melt 
the  butter  in  a small  saucepan,  mix  in  the  flour,  add  the 
milk,  stir  till  boiling,  and  boil  three  or  four  minutes. 
Remove  from  the  fire  and  add  the  lemon  juice,  anchovy 
essence,  seasoning,  yolk  of  egg,  and  lobster  ; whip  the 
whites  of  eggs  very  stiffly,  and  stir  them  lightly  to  the 
other  ingredients.  Fill  the  lined  dariole  moulds  with  this 
mixture,  and  bake  at  once  in  a moderately  hot  oven  for 
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about  fifteen  minutes.  When  done,  turn  out  carefully, 
garnish  with  watercress  or  parsley,  and  serve  on  a lace 
paper. 


No.  338. 

CHEESE  AIGRETTES. 


£ oz.  butter 

1 gill  water 

2 oz.  flour 
1 egg 


It  oz.  Parmesan  cheese. 


grated 

Salt  and  cayenne 


Melt  the  butter,  add  the  water,  and  bring  to  the  boil, 
stir  in  the  flour,  and  keep  stirring  quickly  until  the  mix- 
ture or  panada  leaves  the  sides  of  the  saucepan  in  a 
ball.  Beat  in  the  egg  and  season  highly  ; add  the  cheese, 
and  turn  on  to  a plate  to  cool.  Have  ready  a deep  pan 
of  hot  fat,  dip  two  dessertspoons  into  the  fat,  take  up  a 
small  piece  of  the  mixture  in  one  of  them,  and  scoop 
it  out  into  the  fat  with  the  other.  Proceed  in  the  same 
way  till  all  the  mixture  is  used  up.  Fry  gently  about 
twelve  minutes,  and  dish  on  a lace  paper  with  grated 
Parmesan  sprinkled  over  them. 

Great  care  is  needed  in  frying  the  aigrettes,  as  if  the 
fat  is  too  hot,  the  aigrettes  will  brown  before  the  inside 
is  cooked,  and  if  it  is  too  cool,  they  will  be  greasy. 


Shell  the  eggs,  dip  a knife  into  cold  water  and  cut  the 
eggs  across  in  halves,  take  out  the  yolks  carefully,  and 
cut  a small  piece  from  the  bottom  of  each  half  of  the 
white,  so  that  they  will  stand.  Pound  the  butter, 
anchovy,  watercress,  and  yolk  of  eggs  till  smooth,  add 


No.  339. 

(EUES  a la  Proven^ale. 


2 hard-boiled  eggs 
1 anchovy 

1 teaspoonful  essence  of 


1 oz.  butter 

2 sprigs  of  watercress 
Cayenne  pepper 
Salad  for  dishing 


anchovy 
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the  essence  of  anchovy  and  season  well  with  cayenne 
pepper.  Rub  all  through  a hair  sieve  and  fill  each  half 
of  the  white  of  egg  with  this  mixture.  Dish  up  on  a 
salad  of  lettuce  and  endive. 


No.  340. 

SCOTCH  EGGS. 

2 eggs  I Egg  and  breadcrumbs 

About  3 lb.  sausages  I Watercress  or  parsley 

Boil  the  eggs  hard,  crack  them  and  leave  in  cold 
water  till  cold.  Skin  the  sausages  and  pass  them 
through  a wire  sieve.  When  the  eggs  are  cold,  coat 
them  thinly  with  the  sausage  meat,  then  roll  them  in  the 
crumbs,  dip  them  in  beaten  egg  and  crumb  again.  Fry 
in  deep  fat  till  the  sausage  meat  is  cooked,  then  cut  each 
egg  in  half  carefully,  and  stand  each  half  on  a croute  of 
fried  bread.  Arrange  on  a lace  paper  on  a dish,  and 
garnish  with  watercress  or  parsley.  These  eggs  may  be 
served  with  tomato  sauce  instead  of  watercress,  if  liked. 


No.  341. 

CROUTES  de  LAITANCE. 

1 bloater  with  a soft  roe  Small  round  croutes  of  bread 

i oz.  butter  A little  glaze 

Cayenne 

Cut  the  roe  into  square  pieces,  and  remove  the  rest 
of  the  fish  from  the  bones ; chop  finely  and  mix  with  the 
butter,  melted,  then  season  well  and  pass  through  a wire 
sieve.  Put  some  of  this  mixture  on  each  croute  of 
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bread,  place  a piece  of  roe  on  the  top  and  bake  for 
about  ten  minutes,  then  brush  each  roe  with  liquid 
glaze;  dish  on  a lace  paper  and  serve  very  hot. 


No.  342. 

RICE  CHEESE. 

I i pint-  milk,  or  water  the  rice 
was  boiled  in 

A little  made  mustard  if 
liked 

Salt,  cayenne  and  pepper 

Boil  the  rice  in  water.  Melt  the  butter  in  a sauce- 
pan, add  the  flour  and  mix  well,  put  in  the  milk  and 
stir  till  the  sauce  boils,  then  add  the  rice,  and  season 
well.  Stir  about  three  ounces  of  the  cheese  into  the 
rice,  and  pour  all  into  a buttered  pie-dish.  Sprinkle 
the  rest  of  the  cheese  on  top  and  brown  it  in  a hot  oven. 


4 oz.  rice 

4 oz.  grated  cheese 
1 oz.  butter 

5 oz.  flour 


No.  343. 

MACARONI  CHEESE. 

4 oz.  macaroni 
3 oz.  cheese 

5 oz.  butter 
i oz.  flour 

Break  the  macaroni  into  small  pieces  and  boil  till 
tender.  Grate  the  cheese.  Melt  the  butter,  stir  in  the 
flour,  add  the  milk,  and  boil  three  or  four  minutes,  stir- 
ing  well,  then  put  in  the  macaroni  and  seasoning,  cool 
the  mixture  a little,  then  stir  in  about  three-quarters  of 


i pint  milk 

Salt,  pepper,  cayenne,  and 
made  mustard 


the  cheese.  Pour  into  a buttered  pie-dish,  sprinkle  the 
rest  of  the  cheese  on  the  top,  and  brown  in  a hot  oven 
or  under  a gas  grill. 


No.  344. 

FOIE  de  VOLAILLE  a la  Frinton. 


One  set  of  sheep’s  brains 
Six  mushrooms 
£ oz.  butter 
3 chickens’  livers 


toast 

6 thin  slices  of  bacon 
Watercress,  cayenne  and  salt 


Six  rounds  of  fried  bread  or 


Boil  and  chop  the  brains,  chop  the  mushrooms,  melt 
the  butter,  and  fry  the  mushrooms  in  it  till  cooked.  Add 
the  chopped  brains  and  make  all  very  hot  over  the  fire. 
Season  and  spread  a layer  of  this  mixture  on  each  round 
of  fried  bread  or  toast.  Soak  the  livers  in  salt  and  water, 
cut  each  in  half,  and  roll  each  half  in  a slice  of  bacon. 
Stick  a skewer  through  them,  place  on  a tin  and  cook  in 
a moderately  hot  oven  about  twelve  minutes,  till  the 
liver  is  cooked.  Place  one  roll  on  each  prepared  round, 
return  to  the  oven  to  get  hot  through,  and  dish  on  a 
bed  of  well-washed  watercress.  The  watercress  should 
be  first  dressed  with  a little  oil  and  vinegar. 


i oz.  fresh  butter 

Put  the  yolks  and  butter  into  a saucepan,  stir  over  a 
slow  fire  to  form  a fairly  thick  paste.  Add  the  chutney 
and  seasoning,  and  turn  out  on  to  a plate.  Trim  and 
dry  the  sardines  and  cover  each  one  with  some  of  the 
mixture.  Roll  in  fine  breadcrumbs,  then  dip  in  egg  and 
crumb  again.  Fry  in  hot  fat,  dish  on  strips  of  thin, 
crisp  toast,  and  serve  very  hot. 


No.  345. 

INDIAN  SARDINES. 


4 sardines 
2 yolks  of  eggs 


s teaspoonful  chutney 
Salt  and  cayenne  to  taste 
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No.  346. 

SARDINE  SOUFFLES. 


£ oz.  butter 
i oz.  flour 
1 gill  milk 

1 yolk  of  egg 

2 whites  of  eggs 


6 sardines 

A little  anchovy  essence  if 
liked 

Seasoning 


Melt  the  butter  in  a saucepan,  add  the  flour,  stir  well, 
then  pour  in  the  milk.  Stir  till  boiling,  and  boil  till  very 
thick.  Cool,  add  the  sardines,  boned  and  chopped,  and 
the  yolk  of  the  egg.  Beat  the  whites  very  stiffly,  season 
the  mixture  rather  highly,  and  stir  the  whites  in  gently, 
but  thoroughly.  Bake  at  once,  in  small  greased  china 
or  paper  ramequin  cases,  about  ten  minutes,  in  a rather 
hot  oven.  Serve  at  once. 


No.  347. 


BONNES  BOUCHESaux  CORNICHONS. 


1 hard-boiled  egg 

2 gherkins 
2 olives 

6 capers 

2 large  sardines 


1 oz.  butter 

Pepper,  salt  and  cayenne 
6 rounds  of  fried  or  brown 
bread 


Bone  the  sardines,  stone  the  olives,  chop  the  gherkins 
and  capers,  cut  the  olives  into  six  rings,  and  chop  the 
trimmings.  Pound  the  sardines,  olive  trimmings,  gher- 
kins, capers,  butter,  and  yolk  of  egg,  season  well,  and 
rub  through  a hair  sieve.  Cut  the  white  of  egg  into  rings, 
place  a ring  on  each  croute  of  bread,  and  force  some 
of  the  sieved  mixture  into  this.  Then  place  a ring  of 
olive  on  the  top,  and  force  a rose  of  the  mixture  in  the 
middle  of  that.  Dish  on  a fancy  paper,  and  serve  for 
hors  d’ceuvre  or  savoury. 
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No.  348. 

FILETS  d’ANCHOIS  a la  ROSETTE. 


2 oz.  flour 

1 oz.  butter 

s oz.  cheese  (grated) 

Pinch  of  baking-powder 
Pinch  of  pepper,  salt  and 
cayenne 

A very  little  water 


About  6 large  fillets  of 
anchovies 
1 hard-boiled  egg 

1 oz.  butter 

2 anchovies  boned 
Cayenne 


Rub  the  butter  into  the  flour.  Add  the  cheese  and 
baking  powder,  season  with  salt,  pepper,  and  cayenne, 
and  make  into  a stiff  paste  with  very  little  water.  Roll 
out  and  cut  into  small  rounds  with  a cutter,  bake  in  a 
moderate  oven  and  allow  to  cool.  When  cool,  curl  a 
fillet  of  anchovy  round  the  edge  of  each  round.  Pound 
the  hard-boiled  egg,  butter,  and  anchovies  together,  add 
a little  cayenne,  and  rub  through  a hair  sieve,  force  out 
a large  rose  of  this  mixture  into  the  middle  of  the  rounds 
of  pastry  and  sprinkle  with  chopped  parsley  or  truffle. 
This  savoury  may  be  done  with  sardines. 


No.  349. 

DIABLOTINES  a la  GRUYERE. 


1 gill  milk 
1 oz.  butter 
£ oz.  cornflour 
3 oz.  grated  Gruyere  cheese 
Cayenne 


1 egg 

A little  anchovy  or  bloater 
paste 

Trimmings  of  puff  or  short 
pastry 


Line  about  twelve  small  fancy  moulds  very  thinly  with 
the  pastry.  Melt  the  butter  in  a saucepan,  remove  from 
the  fire,  and  stir  in  the  cornflour  smoothly,  then  add  the 
milk,  and  boil  for  two  minutes,  stirring  all  the  time. 
Allow  to  cool,  and  then  add  the  cheese  and  cayenne  and 
a little  salt  if  necessary.  Beat  the  egg  and  stir  it 
into  this.  Put  a little  of  this  mixture  into  each  pastry 
case,  then  a small  piece  of  anchovy  or  bloater  paste, 
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cover  with  more  of  the  mixture,  and  bake  in  a moderate 
oven  for  about  twelve  minutes.  Turn  out  and  serve 
at  once. 


No.  350. 

CROUTES  tie  LAITANCE  a la  MADRAS. 


i lb.  smoked  cod’s  roe 

1 small  slice  onion 

2 tablespoonfuls  chutney 

1 teaspoonful  curry  powder 
1 teaspoonful  flour 
i gill  white  stock 
Squeeze  of  lemon  juice 


i oz.  butter 

1 teas poonful  French  mustard 
Hard-boiled  egg  and  gherkin 
for  garnish 

About  8 croutes  of  fried 
bread 


Melt  the  butter,  and,  when  hot,  fry  the  onion  till  just 
beginning  to  brown.  Then  add  the  curry  powder,  stir 
over  a slow  fire  for  a minute  or  two,  stir  in  the  flour,  add 
the  lemon  juice,  and  the  stock,  chutney,  and  French 
mustard.  Boil  about  two  minutes,  then  put  in  the  cod’s 
roe  cut  in  slices,  and  allow  to  get  hot  through.  Prepare 
some  finger-shaped  croutes  of  bread,  and  dish  one  of 
the  slices  of  cod’s  roe  on  each  croute  with  a little  of  the 
mixture.  Decorate  with  chopped  gherkin,  chopped 
hard-boiled  white  of  egg  and  hard-boiled  yolk  put 
through  a wire  sieve.  Serve  very  hot. 


No.  351. 


DEVILLED  MARROW. 

Blanch  the  marrow  and  cut  into  thick  slices,  spread 
each  slice  thickly  with  a mixture  consisting  of : — 

1 teaspoonful  French 
mustard 

1 dessertspoonful  chopped 
chutney 

Place  the  slices  in  a hot  oven,  on  little  rounds  of  fried 
bread  or  toast,  for  about  two  or  four  minutes. 


^ teaspoon  English  mustard 
A little  cayenne,  salt  and 
pepper 


No.  352. 

COLD  CHEESE  CREAMS. 


14  oz.  grated  Parmesan 
cheese  or  Parmesan  and 
Gruyere  cheese  mixed 
1 gill  cream 
3 gill  aspic  jelly  (stiff) 


1 sheet  gelatine  or  4 tea- 
spoonful Cox’s  powdered 
gelatine 

Cayenne,  mustard  and  salt 


Decorate  some  small  moulds  with  aspic  jelly,  chili, 
and  chervil  or  truffle.  Half  whip  the  cream,  dissolve 
the  gelatine  in  the  aspic  jelly,  pour  into  a basin,  and 
whip  to  a froth.  Stir  the  cheese  into  the  cream,  and 
when  the  whipped  jelly  is  quite  cold,  but  not  setting, 
add  that  with  the  seasoning  to  the  cream,  etc.  Fill  into 
the  decorated  moulds,  and  when  set  turn  out  on  to  a dish 
and  garnish  with  chopped  aspic.  If  liked,  this  mixture 
may  be  put  into  little  paper  cases  and  decorated  with 
chopped  truffle  or  parsley. 


No-  353- 


PETITES  GONDOLES  au  PARMESAN. 


About  6 little  oval  pastry 
cases 

2 tablespoonfuls  white  sauce 
14  oz.  grated  cheese  (Par- 
mesan) 


4 gill  aspic  jelly 
4 gill  cream  (whipped) 

14  oz.  fresh  butter 
2 large  teaspoonfuls  anchovy 
paste 


Line  some  small  moulds  with  short  pastry,  put  a piece 
of  buttered  paper  filled  with  rice  into  each  and  bake  in 
a moderate  oven  for  about  twelve  minutes,  remove  the 
papers,  turn  out  and  allow  to  get  cold.  Melt  the  aspic, 
add  it  to  the  white  sauce,  stir  in  the  cheese  and  the 
cream.  Fill  up  the  cases  with  this  mixture.  Cream  the 
butter  and  anchovy  paste  together.  Put  into  a forcer 
with  a small  rose  pipe  and  force  little  roses  round  the 
edge  of  the  cases. 
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No.  354. 

TARTINES  a la  LUCULLUS. 


Trimmings  of  puff  pastry 
(about  i lb.) 

i oz.  grated  Parmesan  cheese 
About  1 dessertspoonful 
anchovy  or  bloater  paste 


1 hard-boiled  egg 
14  oz.  butter 

3 anchovies 

4 Spanish  olives 
Cayenne 


Roll  out  the  pastry  thinly,  sprinkle  with  cheese  and  a 
very  little  cayenne,  fold  in  three,  roll  out  again,  sprinkle 
with  the  rest  of  the  cheese,  fold  in  three,  and  roll  out 
again  about  an  eighth  of  an  inch  thick.  Spread  one- 
half  with  the  anchovy  or  bloater  paste,  fold  the  other 
over,  roll  together  slightly  to  join,  then  cut  into  finger- 
shapes  and  bake  in  a rather  hot  oven  for  about 
ten  minutes.  If  the  anchovy  paste  is  too  thick  to  spread 
easily,  mix  it  with  a little  essence  of  anchovy.  Put  the 
hard-boiled  egg  into  a mortar  with  the  butter,  anchovies 
boned  and  washed,  season  with  cayenne,  pound  and  rub 
through  a hair  sieve.  Stone  the  olives  and  cut  into  thick 
rings ; when  the  pastry  fingers  are  quite  cold,  ornament 
them  with  large  roses  of  the  sieved  mixture  by  means 
of  a forcing  bag.  Place  three  rings  of  olive  down  the 
middle  and  curl  a tiny  strip  of  filleted  anchovy  round 
each  ring  of  olive.  Put  a rose  of  the  mixture  in  each 
ring,  and  dish  on  a fancy  paper.  Serve  cold. 


No.  355. 

CASSOLETTES  d’ECRIVISSES. 

Line  some  very  small  moulds  with  short  pastry,  put  a 
piece  of  buttered  paper  filled  with  rice  into  each  and 
bake  in  a moderate  oven  for  about  twelve  minutes. 
When  cold,  fill  the  mixture  of  shrimps  or  prawns  stirred 
into  mayonnaise  or  white  sauce.  Put  a shelled  prawn 
on  the  top  of  each  case,  and  garnish  with  the  head  and 
tail.  Decorate  the  edges  with  little  roses  of  green  butter. 
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No.  356. 

GREEN  BUTTER. 

i  bunch  watercress  or  a lj  oz.  fresh  butter 
small  handful  of  mustard  Salt  and  cayenne 
and  cress  with  a few  sprigs 
of  parsley 

Wash  the  watercress,  or  mustard  and  cress  and  parsley, 
then  throw  it  into  a saucepan  of  boiling  water  contain- 
ing a pinch  of  carbonate  of  soda  and  a little  salt.  Boil 
quickly  for  five  minutes,  then  drain  and  press  out  all  the 
water  possible,  pound  in  a mortar  with  the  butter  and 
seasoning,  and  rub  through  a hair  sieve.  Put  into  a 
forcing  bag  with  a small  rose  pipe,  and  use  for 
decorating. 


No.  357. 

CROUTES  d’ECRIVISSES  a la  Hadessa. 


6 prawns 

1 gill  picked  shrimps 

2 oz.  fresh  butter 
18  capers 


6 rounds  of  brown  bread 
6 slices  of  cucumber 
1 gherkin 
Cayenne  and  salt 


Pound  the  butter,  shrimps,  gherkin,  and  seasoning  in 
a mortar  and  rub  through  a wire  sieve.  Put  a slice  of 
cucumber  on  each  round  of  brown  bread  and  pile  a little 
of  the  s:eved  mixture  on  each  slice  of  cucumber.  Decor- 
ate with  the  prawns  shelled,  and  with  their  heads  and 
tails.  Put  three  capers  on  each,  dish  on  a lace  paper 
and  serve  cold,  garnished  with  fresh  parsley  or  water- 
cress. 


No.  358. 

BORDURE  d’ECRIVISSES  en  ASPIC. 


2 dozen  prawns 

3 pennyworth  of  picked 
shrimps 

2 hard-boiled  eggs 
12  capers 


1 pennyworth  chervil 
1 pennyworth  tarragon 
A few  sprigs  of  parsley 
4 olives 

Some  clear  aspic  jelly 


Garnish  the  bottom  and  sides  of  a border  mould  with 
small  pieces  of  hard-boiled  egg,  sprigs  of  tarragon  and 
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chervil,  rings  of  olives,  and  picked  prawns,  pressing  the 
prawns  in  rows  up  the  sides  of  the  mould ; sprinkle  the 
bottom  of  the  mould  lightly  with  chopped  parsley,  and 
put  a little  liquid  aspic  carefully  over  it.  When  set,  fill 
up  with  layers  of  aspic,  shrimps,  capers,  and  olives. 
Leave  on  ice,  if  possible,  till  quite  set,  then  turn  out 
and  fill  the  centre  with  a good  salad,  stirred  into  mayon- 
naise ; put  chopped  aspic  round  the  dish  with  the  heads 
of  some  prawns  sticking  up  here  and  there. 

Before  the  mould  is  decorated,  it  must  have 
thick  coating  of  aspic  all  over  it.  This  is  best  done 
by  putting  the  mould  into  a basin  of  broken  ice,  and 
then  putting  some  cold  but  liquid  aspic  into  it  and  turn- 
ing the  mould  round  till  quite  coated. 

If  preferred,  only  prawns  or  only  shrimps  may  be 
used  instead  of  some  of  each. 


No.  359. 

OLIVES  a la  MADRAS. 


6 olives 

6 rounds  of  brown  bread 
lj  oz.  butter 
2 oz.  chutney 
1 hard-boiled  egg 


A large  teaspoonful  French 
mustard 

2 small  tomatoes 
A little  salad  for  dishing 


Pound  the  butter,  mustard,  chutney,  and  yolk  of  egg 
in  a mortar  and  rub  through  a hair  sieve.  Stone  the 
olives  and  fill  them  with  this  mixture  put  through  a 
forcer.  Stand  a slice  of  tomato  on  each  round  of  brown 
bread,  put  a ring  of  the  white  of  egg  on  each  piece  of 
tomato,  and  place  a stuffed  olive  in  each  ring.  Arrange 
on  a bed  of  salad. 


No.  360. 

PETITS  PAINS  aux  ANCHOIS. 

1 oz.  butter  1 egg 

1 gill  water  Pinch  of  salt 

2 oz.  flour 

Melt  the  butter  in  a saucepan,  add  the  water,  and 
bring  to  the  boil.  Take  the  saucepan  off  the  fire  and 
o 
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stir  in  the  flour  and  salt  quickly.  Beat  well,  and  boil 
till  the  mixture  becomes  a paste  and  leaves  the  sides  of 
the  pan  in  a ball,  beating  vigorously  all  the  time.  Allow 
the  mixture  to  cool  a little,  then  beat  in  the  egg.  Place 
the  mixture  in  little  heaps  with  two  forks  on  a greased 
baking-sheet,  and  bake  in  a moderate  oven  about  25 
minutes.  Turn  on  to  a sieve,  and  when  cold  split  and 
remove  any  soft  part  there  may  be  inside,  then  fill  with 
the  following  mixture  : — 


2 eggs 

1 teaspoonful  chopped 
parsley 

2 large  anchovies,  boned  and 
chopped 


1 oz.  butter 

A few  drops  of  essence  of 
anchovy 
A little  cayenne 


Melt  the  butter  in  a saucepan,  add  the  eggs  beaten, 
the  anchovies  chopped,  the  parsley  and  seasoning.  Stir 
over  a slow  fire  till  quite  thick  like  scrambled  eggs.  Fill 
in  the  cases,  brush  them  over  with  glaze.  Put  in  a hot 
oven  for  two  or  three  minutes  just  to  make  the  cases 
hot,  and  serve  on  a lace  paper  as  a hot  savoury. 


No.  361. 

CROlJTES  de  FROMAGE  aux  NOIX. 


1 small  cream  cheese 
1 oz.  best  fresh  butter 
1 teaspoonful  anchovy 
essence 


oz.  chopped  walnuts 
Cayenne 
Salt 

Brown  bread 


Pound  the  cream  cheese,  butter,  anchovy  essence, 
and  seasoning  well  together  in  a mortar,  rub  through  a 
hair  sieve,  cut  some  thin  finger  strips  of  brown  bread, 
force  the  cheese  mixture  on  to  them,  and  sprinkle  with 
chopped  walnuts.  Dish  on  a lace  paper.  Serve  cold. 


No.  362. 

CROQUETTES  de  FROMAGE. 


1 gill  milk  2 yolks 

i oz.  butter  2 oz.  grated  cheese 

3 oz.  Florador  (medium  Cayenne 

grained)  Balt 

Put  milk  and  butter  on  to  boil,  when  boiling  sprinkle 
in  the  Florador,  cook  well  for  a few  minutes  till  quite 


thick,  let  cool,  and  beat  in  the  yolks  of  eggs,  cook 
slightly,  and  add  the  cheese.  Season  well,  and  turn  on 
to  a plate.  When  quite  cold,  make  up  into  cork  shapes, 
egg  and  crumb  and  fry  in  deep  fat.  Serve  hot,  garnished 
with  fried  parsley. 


No.  363. 

CREMES  de  MERLUCHE  FUME  a la  GENOISE. 


5 lb.  dried  haddock  (cooked 
and  chopped  finely) 

1 gill  white  sauce 
1 gill  cream  (whipped) 
i oz.  gelatine  (Cox’s) 


J,  gill  water 
Cayenne 
Pepper 
Salt 

A few  drops  of  lemon  juice 


Dissolve  the  gelatine  in  the  water  over  the  fire.  Mix 
the  haddock,  white  sauce,  and  seasoning  in  a basin,  add 
the  gelatine,  and  when  cold  stir  in  the  cream;  fill  small 
timbale  moulds  which  have  been  decorated  with  aspic 
jelly,  chili  and  chervil,  etc.  When  set,  turn  out  and 
garnish  with  chopped  aspic.  This  quantity  makes  about 
twelve  moulds.  Serve  as  a savoury  or  supper  dish. 


No.  364. 

PETITES  CAISES  a la  CASANOVA. 


6 oysters 

2 hard-boiled  eggs 

1 (ruffle  cut  in  strips 

2 sticks  of  celery  cut  in  strips 

1 large  tablespoonful  thick 
mayonnaise 

2 oz.  butter 


4 sprigs  of  watercress 
4 sprigs  parsley 
A little  tarragon  and  chervil 
1 teaspoonful  essence  of 
anchovy 
Cayenne 


Boil  the  watercress,  parsley,  tarragon,  and  chervil 
five  minutes,  with  a pinch  of  soda  in  the  water.  Drain 
well.  Pound  the  butter  with  the  watercress,  etc., 
anchovy,  and  cayenne;  rub  through  a hair  sieve.  Stir 


I93 


the  strips  of  truffle  and  celery  into  the  mayonnaise,  put 
a little  of  this  into  six  paper  or  china  cases,  place  a slice 
of  hard-boiled  egg  on  the  top  and  a blanched  and 
bearded  oyster  on  the  top  of  that.  Force  the  green 
butter  round  each  case.  Serve  cold  as  a hors  d’ceuvre 
or  savoury. 


No.  365. 

BISCUITS  de  FROMAGE  a la  CREME. 


2 oz.  flour 
2 oz.  butter 

1£  oz.  grated  Parmesan 
cheese 

£ yolk  of  egg 


About  2 teaspoonfuls  water 
£ gill  cream 

1 oz.  Parmesan  cheese, 
grated 

Salt,  pepper  and  cayenne 


Mix  the  flour  and  a good  pinch  of  salt  and  cayenne 
in  a basin.  Rub  in  the  butter,  add  the  1^  ozs.  of  cheese 
and  mix  to  a stiff  paste  with  the  yolk  of  egg  and  water. 
Roll  out  and  stamp  into  small  rounds ; place  on  a baking- 
sheet  and  bake  in  a moderate  oven  about  ten  minutes. 
Allow  to  get  cold.  Whip  the  cream,  stir  into  it  the  1 oz. 
of  Parmesan  cheese,  season  well,  and  force  through  a 
large  rose  forcer  on  to  the  top  of  the  baked  rounds. 
Decorate  with  chopped  parsley  or  truffles,  and  serve 
cold. 


No.  366. 

CROUTES  a la  FINNOISE. 


6 medium-sized  fresh  mush- 
rooms 
1 oz.  butter 

1 teaspoonful  chopped 
parsley 

1 tablespoonful  stock 
1 tablespoonful  fresh  bread- 
crumbs 


Salt,  pepper  and  cayenne 
3 oz.  grated  Cheddar  or 
Gruyere  cheese 
2 tablespoonfuls  cream 
Some  made  mustard, 
cayenne  and  salt 
Thin  slices  of  bacon 
Slices  of  bread  (stale) 


Cut  some  rounds  of  bread  with  a round  cutter  about 
two  inches  in  diameter,  stamp  out  the  middle  of  them 
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with  one  about  f-inch  in  diameter,  toast  and  butter  them 
while  hot.  Put  the  i oz.  of  butter  into  a saucepan,  have 
ready  the  mushrooms,  washed,  peeled,  stalked,  and 
chopped,  and,  if  liked,  a very  small  piece  of  onion  very 
_ -finely  chopped ; add  these  to  the  butter  with  the  parsley, 
and  fry  all  together  for  a few  minutes  till  cooked,  then 
add  the  stock,  and  simmer  till  quite  a pulp  is  produced ; 
add  more  stock  if  it  becomes  at  all  dried,  then  put  in 
the  breadcrumbs  (enough  to  make  a nice  moist  paste). 
Season  with  salt,  pepper,  and  cayenne.  Cook  all  to- 
gether, and  do  not  let  it  be  too  dry,  but  just  firm  enough 
to  spread  thickly.  Put  a layer  of  this  mixture  on  the 
rings  of  toast.  Put  the  grated  cheese,  cream,  about  one 
teaspoonful  of  made  mustard,  and  a dash  of  cayenne 
and  salt  into  a small  saucepan,  and  melt  over  a slow  fire, 
stirring  occasionally,  and  watching  it  carefully.  Put  the 
prepared  rings  of  toast  on  to  a buttered  fireproof  dish 
(any  dish  which  may  go  in  the  oven).  Pour  some  of 
this  cheese  cream  into  the  middle  of  each  ring,  and  put 
a little  roll  of  fried  bacon  standing  up  in  the  middle.  Put 
the  dish  in  a hot  oven  for  a few  minutes,  just  to  get  hot 
through,  and  garnish  with  a little  well-washed  water- 
cress and  a few  radishes.  The  bacon  should  be  cut 
very  thinly,  and  put  into  a hot  frying-pan  and  just  fried 
crisp,  then  rolled  rather  tightly  up  into  small  rolls. 


Melt  the  butter,  put  in  the  flour,  add  the  stock,  and 
stir  till  boiling.  Boil  well,  stir  in  the  tongue  and  season- 


No.  367. 

CROtJTES  OF  TONGUE. 


3 oz.,  tongue  minced 
i oz.  butter 
i oz.  flour 

1 teaspoonful  chopped 


1 gill  stock  or  water 

Salt 

I’epper 

Cayenne 


parsley 
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ing.  If  too  moist,  add  a few  breadcrumbs.  Pile  on 
croutes  of  fried  bread.  Sprinkle  with  chopped  parsley 
and  serve  hot. 


No.  368. 


MACARONI  a 1’ITALIENNE. 


4 oz.  macaroni 

5 oz.  flour 

1 cz.  butter 


i pint  tomato  puree 

l-t  or  2 oz.  grated  cheese 

Seasoning 


Make  the  tomato  puree  by  rubbing  fresh  or  tinned 
tomatoes  through  a hair  sieve. 

Boil  the  macaroni  till  tender;  drain  well.  Melt  the 
butter  in  a saucepan,  add  the  flour,  stir  till  smooth,  add 
the  tomato  pulp,  stir  till  boiling,  boil  three  minutes, 
season,  add  the  macaroni  and  the  grated  cheese.  Pour 
into  a hot  entree  dish  or  pie-dish,  and  serve  very  hot. 


No.  369. 


CURRIED  EGGS. 


1 oz.  butter 
1 apple 

1 onion 

2 teaspoonfuls  curry  powder 
U teaspoonfuls  flour 


1 gill  stock 

2 hard-boiled  eggs 
A little  lemon  juice 
Salt 


Chop  the  onion  and  fry  it  in  the  butter  without  brown- 
ing it,  add  the  curry  powder  and  lemon  juice,  fry  a 
little,  gently,  then  add  the  flour  and  stir  over  the  lire 
for  another  minute.  Add  the  stock  and  the  apple 
chopped,  stir  till  boiling,  and  simmer  gently  for  half  an 
hour  with  the  lid  on,  stirring  occasionally.  Cut  the 
eggs  into  eight  pieces  each,  warm  half  the  pieces  in  the 
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curry  mixture,  and  when  thoroughly  hot  pour  this  mix- 
ture on  to  a dish.  Arrange  the  other  pieces  of  egg  round 
and  put  boiled  rice  outside  this  again.  If  liked,  the 
whole  dish  may  be  put  in  the  oven  for  two  or  three 
minutes  to  be  sure  it  is  quite  hot. 


No.  370. 


EGGS  au  Gratin. 


2 hard-boiled  eggs 

3 oz.  butter 
i oz.  flour 

1 gill  milk  (rather  more) 


1 oz.  Parmesan  cheese, 
grated 

A few  brown  breadcrumbs 
Salt,  pepper  and  cayenne 


Melt  the  butter,  stir  in  the  flour,  stir  over  the  fire  for 
one  minute  to  fry  slightly  without  browning,  add  the 
milk,  boil  up,  and  boil  three  or  four  minutes,  stirring 
well  to  form  a thick  sauce ; if  too  thick,  add  a little  more 
milk.  Cut  the  eggs  in  halves  lengthways,  arrange  in  a 
circle  on  a hot,  buttered,  fireproof  dish,  add  1 oz.  of 
the  cheese  to  the  sauce,  season  well  and  pour  over  the 
eggs,  coating  them  thoroughly.  Sprinkle  the  rest  of  the 
cheese  over  all,  and  brown  in  a very  hot  oven  or  under 
a gas  grill  or  salamander.  Serve  hot,  garnished  with 
little  triangles  of  fried  bread. 


No.  371. 

SCRAMBLED  EGGS. 

4  rounds  of  toast  Fait  and  pepper 

2 eggs  '2  oz.  butter 
1 dessertspoonful  milk 

Beat  up  the  eggs,  add  the  seasoning  and  milk.  Melt 
the  butter  in  a small  saucepan,  pour  in  the  eggs  and  stir 
over  a moderate  fire  till  a soft  paste  is  formed.  Pile 
on  the  rounds  of  toast,  sprinkle  with  chopped  parsley, 
if  liked,  and  serve  at  once. 
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No.  372. 

EGG  CUTLETS. 


2 hard-boiled  eggs 


Salt 

Pepper 

Egg  and  bread  crumbs 
1 tablespoonful  chopped 


2 tablespoonfuls  thick  white 
sauce 


i teaspoonful  chopped 
parsley 


tongue  or  ham 


1 yolk  of  egg 

Mix  the  eggs  (cut  in  small  pieces)  into  the  sauce,  add 
parsley  and  seasoning,  tongue  or  ham,  and  the  yolk  of 
egg.  Cook  over  a gentle  fire  till  the  mixture  binds 
together.  If  too  soft,  stir  in  a few  breadcrumbs. 
Turn  on  to  a plate,  when  cool  shape  into  cutlet  shapes, 
egg  and  breadcrumb,  and  fry  in  hot  fat. 
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BREAD,  CAKES,  AND  ICINGS. 


No.  373. 

BREAD. 

If  lb.  household  flour  | £ teaspoonful  sugar 

1£  teaspoonfuls  salt  | f pint  tepid  water 

£ oz.  German  yeast 

Warm  a large  basin  and  sieve  the  flour  (also  warmed) 
into  it ; make  a well  in  the  centre  and  a ridge  round  the 
top ; sprinkle  the  salt  on  the  ridge.  Cream  the  yeast 
and  sugar  together  till  liquid  and  mix  with  the  tepid 
water,  pour  all  into  the  middle  of  the  flour,  work  in  a 
little  of  the  flour  and  sprinkle  some  on  the  top.  Cover 
and  place  in  a warm  place  to  rise  for  twenty  minutes, 
then  work  in  all  the  flour  to  a stiff  dough  and  knead  well 
on  a pastry  board  for  about  five  minutes.  Flour  the 
basin  and  put  back  the  dough,  cut  a cross  on  the  top, 
cover  and  set  again  in  a warm  place  for  one  and  a 
quarter  hours,  or  until  double  its  original  size.  Slightly 
grease  and  flour  a bread  tin,  knead  the  dough  a little, 
shape  it  lightly  with  your  hands  and  put  it  into  the  tin, 
prick  the  top  with  a fork  and  put  again  in  a warm  place 
for  about  half  an  hour  to  prove.  Bake  in  a hot  oven 
for  about  an  hour.  To  test  if  the  loaf  is  done,  tap  the 
bottom,  and  if  it  sounds  hollow  it  is  sufficiently  baked. 


No.  374. 

QUICKLY=MADE  BREAKFAST  ROLLS. 

1 heaped  tablespoonful  Pais-  j £ lb.  flour 
ley  flour  or  1 teaspoonful  ; £ small  teaspoonful  salt 
baking  powder  I About  1 gill  milk  or  water 

Put  the  flour  and  Paisley  flour  or  baking  powder  and 
the  salt  through  a wire  sieve  into  a basin,  mix  all  quickly 
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into  a soft  dough  with  milk  or  water.  Form  quickly 
into  fancy  rolls  and  bake  at  once  on  a floured  tin  in  a 
hot  oven.  When  done,  brush  over  with  a teaspoonful 
of  butter  and  a teaspoonful  of  milk  which  have  been 
boiled  up  together.  They  will  take  about  twelve  minutes 
to  bake,  and  may  be  served  hot  or  cold. 


No.  375. 


VIENNA  BREAD. 


1 lb.  Vienna  flour 
3 teaspoonful  salt 
i oz.  German  yeast 
1 teaspoonful  castor  sugar 


1 oz.  butter 

i pint  milk  (rather  short 
measure) 

1 egg 


Put  the  flour  and  salt  into  a large  basin  and  make 
them  just  warm.  Cream  the  yeast  and  sugar  together, 
beat  up  the  egg,  warm  the  butter  and  milk,  and  mix 
with  the  egg  and  yeast.  Pour  all  the  wet  ingredients 
into  the  middle  of  the  flour,  mix  to  a stiff,  smooth  dough, 
cover,  and  set  in  a warm  place  to  rise  for  one  to  two 
hours  till  more  than  double  its  original  size;  then  make 
into  fancy  rolls,  place  on  a floured  tin  and  set  again  in 
a warm  place  to  prove  for  twenty  minutes,  bake  at  once 
in  a hot  oven.  When  done,  brush  each  roll  quickly 
with  one  teaspoonful  of  butter  dissolved  in  a teaspoon- 
ful of  milk. 


No.  376. 


BREAKFAST  SCONES. 


i lb.  flour 
i teaspoonful  salt 
1£  oz.  butter 

1 teaspoonful  cream  of  tartar 


£ teaspoonful  carbonate  of 
soda 

1 gill  milk 


Put  the  flour,  salt,  carbonate  of  soda,  and  cream  of 
tartar  through  a sieve  into  a basin,  rub  in  the  butter 
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and  mix  all  to  a stiff  dough  with  the  milk.  Roll  out 
about  half  an  inch  thick  and  cut  into  rounds  with  a 
floured  tumbler  or  cutter.  Bake  at  once  in  a moderate 
oven;  when  nearly  done  brush  over  with  milk.  Serve 
hot  or  cold. 


No.  377. 


MADEIRA  CAKE. 


5 oz.  butter 
5 oz.  castor  sugar 
8 oz.  flour  iCoombs’  Self- 
raising  is  best) 


4 eggs 

1 or  2 strips  of  citron  peel 
4 gill  water 


Cream  the  butter  and  sugar  well  together,  add  the 
eggs,  one  at  a time,  beating  the  mixture  well  after  adding 
each  egg.  Put  the  flour  through  a sieve  and  stir  it  lightly 
and  quickly  to  the  other  ingredients,  adding  the  water 
gradually.  Pour  into  a greased  cake  tin  lined  with 
buttered  paper  and  bake  at  once  in  a moderate  oven 
about  an  hour.  When  half  cooked,  place  the  citron 
peel  on  the  top. 


No.  378. 

SHORTBREAD. 

2 lb.  flour  1 2 oz.  sugar 

5 oz.  butter 

Rub  the  butter  into  the  flour,  as  if  for  pastry,  add 
the  sugar  and  knead  all  together  till  it  forms  a paste. 
Idour  a board  and  turn  the  paste  on  to  it,  shape  into 
round  or  oval  cakes,  place  on  a greased  baking  sheet, 
pinch  the  edges,  prick  the  bottom  of  each  cake,  orna- 
ment with  citron  peel  or  comfits,  and  bake  in  a slow 
oven  about  three-quarters  of  an  hour. 
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No.  379. 

SHREWSBURY  BISCUITS- 

4 oz.  butter  ; A little  grated  lemon  rind 

4 oz.  sugar  j 1 egg 

8 oz.  flour 

Cream  the  butter  and  sugar  together,  add  the  egg, 
then  mix  in  the  flour  and  lemon  rind.  Turn  the  paste 
on  to  a floured  board,  roll  out  thinly  and  cut  into  rounds 
or  fancy  shapes.  Place  on  a flat  greased  tin  and  bake 
in  a moderate  oven  about  ten  minutes. 


No.  380. 

ECONOMICAL  SULTANA  CAKE. 

£ lb.  flour  4 oz.  sultanas 

1 teaspoonful  baking  powder  1 egg 

3 oz.  butter  or  dripping  1 teacupful  of  milk  (rather 

3 oz.  castor  sugar  j less) 

1 oz.  candied  peel,  chopped  | 

Mix  the  flour  and  baking  powder  together  and  pass 
them  through  a wire  sieve  into  a basin,  rub  in  the  butter 
and  add  the  sugar.  Put  the  sultanas  on  a sieve,  sprinkle 
a little  flour  over  them  and  rub  gently  till  the  flour  falls 
through  the  sieve,  carrying  with  it  the  dirt  from  the 
sultanas  and  most  of  the  stalks.  Pick  over  the  sultanas 
and  add  them  to  the  rest  of  the  dry  ingredients  with  the 
candied  peel.  Beat  up  the  egg  and  add  to  it  nearly  all 
the  milk,  mix  all  together  into  a rather  stiff  dough,  add- 
ing the  rest  of  the  milk  if  necessary.  Bake  at  once  in  a 
well-greased  cake  tin,  lined  with  buttered  paper,  in  a 
moderate  oven,  for  about  one  hour.  When  done  remove 
from  the  tin,  take  off  the  paper,  and  stand  on  a sieve 
to  cool.  If  Coombs’  Self-raising  flour  is  used  leave 
out  the  baking  powder. 
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No.  3&i. 

SULTANA  CAKE- 


j lb.  butter 
i lb.  castor  sugar 
5 eggs 
1 lb.  flour 

3 oz.  mixed  candied  peel 
8 oz.  sultanas 


Grated  rind  of  one  lemon 
1 gill  milk  (rather  less) 


1 large  teaspoonful  baking 
powder,  or  use  Coombs’ 
self-raising  flour  and  omit 
the  baking  powder 


Beat  the  butter,  then  add  the  sugar,  and  cream  both 
together,  add  the  eggs,  one  at  a time,  and  beat  well. 
Clean  the  sultanas,  put  the  flour  and  baking  powder  to- 
gether through  a sieve,  and  shred  the  candied  peel.  Stir 
the  flour,  sultanas,  lemon  rind,  and  candied  peel  lightly 
and  gradually  to  the  eggs,  etc.,  with  an  iron  spoon,  add- 
ing the  milk,  a little  at  a time,  as  the  mixture  gets  stiff, 
stir  from  the  bottom  of  the  basin  and  mix  thoroughly. 
Pour  the  mixture  into  a well-greased  cake  tin,  lined  with 
two  layers  of  buttered  paper,  and  bake  at  once  in  a 
moderately  hot  oven  for  about  two  hours. 


Grease  a flat  baking  tin  with  clarified  butter.  Take 
a piece  of  paper  a little  larger  than  the  tin  and  place 
on  the  top  so  that  it  stands  up  a little  higher  than  the 
tin  all  round.  Butter  the  paper  also  with  clarified  butter. 
Cream  the  butter,  adding  the  sugar  gradually,  then 
beat  in  the  eggs.  Put  the  flour  and  baking  powder 
through  a sieve  and  stir  lightly  to  the  other  ingredients. 
Pour  the  mixture  on  to  the  prepared  baking  tin  and 
spread  evenly  over  it.  Bake  at  once  in  a hot  oven  about 


No.  382. 

SWISS  ROLL. 


2 eggs 

The  weight  of  the  eggs  in 


flour 

1 teaspoonful  baking  powder 

2 large  tablespoonfuls  jam 


The  weight  of  the  eggs  in 


sugar 

2 oz.  butter 
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eight  minutes  till  firm  on  the  top.  While  the  roll  is 
baking,  warm  the  jam  and  place  a sheet  of  paper  on 
the  pastry  board,  sprinkle  the  paper  with  castor  sugar, 
and  when  the  cake  is  baked  turn  it  upside  down  on  to 
the  prepared  paper.  Remove  the  paper  with  whicn 
the  tin  was  lined  and  cut  a thin  strip  from  each  side. 
Spread  the  jam  quickly  over,  and  roll  up. 


No.  383. 

GERMAN  POUND  CAKE- 


10  oz.  flour 
8 oz.  butter 

8 oz.  castor  sugar 

9 oz.  sultanas 


3 oz.  candied  peel 
5 eggs 

Grated  rind  of  one  large 
lemon 


Cream  the  butter  and  sugar  and  lemon  rind  very  thor- 
oughly, beat  in  the  eggs  one  at  a time,  add  the  sultanas, 
cleaned,  and  the  candied  peel,  shredded.  Put  the  flour 
through  a sieve  and  stir  quickly  and  lightly  to  the  other 
ingredients.  Have  ready  a greased  and  lined  cake  tin, 
and  bake  about  hours  in  a moderately  hot  oven  at 
first,  and  after  the  first  hour  in  a cooler  oven. 


No.  38.1. 

GENOA  CAKE 


2 oz.  almonds 
10  oz.  flour 
i lb.  butter 
i lb.  sugar 


5 eggs 

7 oz.  sultanas 
3 oz.  candied  peel 
Grated  rind  of  one  lemon 


Blanch  the  almonds.  Cream  the  butter,  add  the 
sugar  and  cream  again  thoroughly.  Beat  the  eggs^  in 
one  at  a time,  add  the  sultanas,  lemon  rind,  and  candied 
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peel,  shredded,  also  about  half  the  almonds,  sliced. 
Pour  into  a greased  and  lined  cake  tin.  Sprinkle  the 
rest  of  the  almonds  on  the  top,  and  bake  at  once  in  a 
moderately  hot  oven  for  about  2%  hours,  watching  it 
carefully,  and  lowering  the  heat  after  about  the  first 
hour. 


No.  385. 

SEED  LUNCHEON  CAKE. 


i lb.  flour 

1 good  dessertspoonful 
Paisley  flour  or  a tea- 
spoonful baking  powder 
3 oz.  butter 


1 teaspoonful  carraway  seeds 
-4  lb.  sugar 
1 gill  milk 
1 egg 


Sieve  the  flour  and  Paisley  flour  into  a basin,  rub  in 
the  butter  thoroughly,  add  the  sugar  and  carraway  seeds, 
Beat  up  the  egg  in  another  basin,  add  three-quarters  of 
the  milk  to  it  and  mix  all  into  a soft  paste,  using  the 
rest  of  the  milk,  if  necessary.  Pour  the  mixture  into  a 
greased  cake  tin,  which  has  been  lined  with  greased 
paper,  and  bake  at  once  in  a moderately  hot  oven  for 
about  an  hour.  After  about  the  first  half-hour  the  heat 
may  be  lowered  slightly. 


No.  386. 

SEED  CAKE. 


4 lb.  butter 

i lb.  castor  sugar 
1 lb.  flour 

5 eggs 


1 gill  milk 

1 teaspoonful  baking  powder 
1 tableepoonful  carraway 
seeds 


Cream  the  butter  with  the  sugar,  add  the  eggs  one 
at  a time  and  beat  quickly  and  thoroughly.  Sieve  the 
flour  and  Paisley  flour,  put  the  seeds  with  this  and  stir 


to  the  butter,  etc.,  with  a metal  spoon.  Put  into  a cake 
tin,  greased  and  Lined  with  greased  paper,  and  bake 
about  hours. 


No.  387. 

CHOCOLATE  CAKE- 


i lb.  chocolate  (grated) 
i lb.  flour 
5 lb.  butter 
5 lb.  castor  sugar 


3 eggs 

£ teaspoonful  baking  powder 
A few  drops  of  vanilla 
A very  little  water 


Melt  the  chocolate  over  the  fire  in  the  water,  put  the 
flour  and  baking  powder  through  a sieve  on  to  a piece 
of  paper.  Cream  the  butter  and  sugar  together,  add  the 
chocolate  gradually,  and  beat  in  the  eggs  one  at  a time, 
add  a little  vanilla  essence,  and  stir  in  the  flour  lightly 
and  quickly.  Pour  into  a well-greased  tin,  lined  with 
buttered  paper,  and  bake  at  once  in  a moderate  oven  for 
an  hour  to  an  hour  and  a half. 


Patent  cornflour 

Cream  the  butter,  add  the  sugar  and  cream  both  to- 
gether, add  the  eggs,  one  at  a time,  and  beat  well. 
Mix  the  flour,  cornflour,  and  baking  powder  together, 
pass  them  through  a sieve  and  stir  lightly  to  the  other 
ingredients.  Half  fill  some  well-greased  patty  pans  with 
the  mixture,  and  bake  at  once  in  a rather  hot  oven  for 
about  twelve  minutes.  When  baked,  turn  out  and  place 
on  a sieve  to  cool.  If  liked,  the  mixture  may  be  made 
into  one  large  cake,  and  baked  in  a greased  tin  lined 
with  buttered  paper. 


No.  388. 

CORNFLOUR  CAKES- 


2 oz.  butter 
4 oz.  castor  sugar 
2 eggs 

4 oz.  Brown  and  Poison’s 


1 oz.  flour 

s teaspoonful  baking  powder 


or  1 teaspoonful  Paisley 
flour 
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No.  389. 

RICE  BUNS. 


2 oz.  butter 
2 oz.  sugar 
2 eggs 
2 oz.  flour 


4 oz.  ground  rice 
i teaspoonful  baking  powder 
About  2 tablespoonfuls  of 
milk  (if  necessary) 


Cream  the  butter,  add  the  sugar  and  cream  both 
together,  add  the  eggs,  one  by  one,  and  beat  all  well 
together.  Put  the  flour,  baking  powder,  and  ground 
rice  through  a sieve  and  stir  lightly  to  other  ingredients. 
If  too  stiff,  add  the  milk,  and  fill  about  a dozen  well 
greased  patty  pans  three-quarters  full  with  the  mixture. 
Bake  at  once  in  a moderately  hot  oven  for  about  a 
quarter  of  an  hour. 


No.  390. 

MOCHA  CAKE. 

4 eggs  | 2 oz.  potato  flour  or  cornflour 

1 lb.  castor  sugar  ^ teaspoonful  baking  powder 

2 oz.  flour 

Cream  the  yolks  of  the  eggs  with  the  sugar  for  five 
minutes.  Put  the  flour,  baking  powder,  and  potato 
flour  or  cornflour  through  a sieve  on  to  a piece  of  paper ; 
whip  the  whites  of  the  eggs  as  stiffly  as  possible,  then 
mix  half  the  whites  with  the  yolks  and  sugar,  add  the 
flour,  then  the  rest  of  the  whites,  stirring  quickly  and 
lightly  all  the  time.  Have  ready  a well-greased  plain 
cake  tin,  lined  with  greased  paper,  pour  in  the  mixture 
and  bake  at  once  in  a moderately  hot  oven  about  thirty- 
five  minutes.  After  the  first  fifteen  minutes  the  oven 
should  be  allowed  to  cool  slightly.  When  done,  turn 
the  cake  out,  and  stand  on  a sieve  till  cold,  then  split 
P 
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open  and  spread  a layer  of  coffee  butter  icing  No.  433 
on  one  half,  press  the  other  on  the  top,  turn  upside 
down  and  pour  coffee  glace  icing  No.  434  all  over 
the  cake.  When  set,  decorate  with  the  rest  of  the 
butter  icing  put  through  a forcer. 


No.  391. 

SCHOOLROOM  CAKE. 

10  oz.  flour  | 1 egg 

4 oz.  sugar  | 2 tablespoonfuls  milk 

1 teaspoonful  baking  powder  | Grated  rind  of  1 lemon 
4 oz.  butter  1 

Put  the  flour  and  baking  powder  through  a sieve  into 
a basin.  Rub  in  the  butter  till  there  are  no  lumps  left, 
then  mix  in  the  sugar.  Beat  the  egg  well  with  the  milk, 
then  mix  it  with  the  dry  ingredients  to  a stiff  paste,  using 
more  milk  if  necessary.  Pour  at  once  into  a well-greased 
tin  lined  with  greased  paper,  and  bake  in  a moderately 
hot  oven  about  one  hour. 


No.  392. 

EASY  SPONGE  CAKE. 

5 eggs  The  weight  of  3 of  the  eggs 

The  weight  of  the  5 eggs  in  in  flour 
sugar 

Put  the  flour  through  a wire  sieve.  Line  a large  well- 
greased  cake  tin  with  buttered  paper,  or  butter  a large 
mould  with  clarified  butter,  and  dust  it  out  with  a mix- 
ture of  equal  quantities  of  sugar  and  flour.  Whisk  the 
eggs  well  together,  then  add  the  sugar  and  whisk  for 
about  twelve  minutes,  then  take  out  the  whisk  and  stir 
in  the  flour  very  lightly  with  a metal  spoon.  Pour  at 


once  into  the  prepared  tin  and  bake  in  a very  moderate 
oven  for  about  forty-five  minutes.  Do  pot  open  the 
oven  door  for  the  first  twenty  minutes. 


No.  393. 


COCOANUT  CAKES. 


2 oz.  butter 
2 oz.  castor  sugar 

1 egg 

2 oz.  desiccated  cocoanut 
6 oz.  flour 


A teaspoonful  baking  powder, 
or  use  Coombs’  self-rais- 
ing flour  and  omit  the 
baking  powder 


About  2 tablespoonfuls  milk 


Cream  the  butter  and  sugar,  beat  in  the  egg.  Put  the 
flour  and  baking  powder  through  a sieve  and  mix  with 
the  cocoanut,  then  stir  into  the  other  ingredients,  mix- 
ing to  a rather  stiff  paste  with  the  milk.  Put  in  rough 
heaps  on  a greased  baking  sheet,  and  bake  in  a hot 
oven  for  about  a quarter  of  an  hour. 


2 teaspoonfuls  ginger 

Dissolve  the  dripping,  sugar,  and  syrup  in  a saucepan 
over  a gentle  heat.  Put  the  flour,  ginger,  and  soda 
through  a sieve  into  a basin,  then  mix  in  the  syrup,  etc. 
Beat  the  egg  with  the  milk  and  add  to  the  other  in- 
gredients. Pour  into  a greased  Yorkslrre  pudding  tin. 
lined  with  greased  paper,  and  bake  at  once  in  a moder- 
ate oven  for  about  three-quarters  of  an  hour.  When 
cooked,  allow  to  cool,  then  cut  into  square  or  oblong 
pieces,  and  put  on  a sieve  to  cool. 


No.  394. 

GINGERBREAD. 


2 oz.  dripping  or  butter 
8 oz.  golden  syrup 
1 oz.  sugar 
£ lb.  flour 


I £ teaspoonful  carbonate  of 
soda 

£ gill  milk 
1 egg 
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No.  395. 

YORKSHIRE  TEA  CAKES. 


3 lb.  flour 
5 oz.  German  yeast 
i teaspoonful  castor  sugar 
i teaspoonful  salt 


1 oz.  butter 
li  gills  milk 
1 egg 


Put  the  flour  and  salt  through  a sieve  into  a basin. 
Cream  the  yeast  and  sugar  together  ■,  melt  the  butter, 
add  to  it  the  milk  and  make  just  tepid,  then  add  to  the 
yeast  and  sugar,  mixing  well.  Beat  the  egg  and  add  to 
the  wet  ingredients,  then  pour  all  into  the  flour  and  beat 
well  together.  Flour  two  round  souffle  or  cake  tins, 
form  the  mixture  into  two  round  cakes  and  put  one  in 
each  tin,  set  in  a warm  place  to  rise  to  the  top  of  the 
tin,  then  bake  in  a hot  oven  for  about  twenty  minutes. 
If  liked,  the  mixture  may  be  left  in  the  basin  to  rise  for 
about  an  hour,  then  made  into  round  buns  and  put  on  a 
baking  sheet  in  a warm  place  to  prove  for  about  fifteen 
minutes,  baked,  and,  just  before  they  are  done,  brushed 
over  with  a teaspoonful  of  butter  and  milk  dissolved 
over  the  fire.  The  tea  cakes  must  be  cut  in  slices, 
toasted,  and  buttered,  and  served  hot.  The  buns 
split  in  halves,  toasted,  buttered,  and  also  served  hot. 


No.  396. 

RICH  GINGERBREAD. 


eggs 
lb.  flour 
lb.  ground  rice 
lb.  cornflour 
oz.  butter 
oz.  brown  sugar 
gill  golden  syrup 
oz.  crystallised 
(sliced) 


ginger 


3 oz.  candied  orange  or 
lemon  peel  (shredded) 

1 teaspoonful  ground  ginger 
i teaspoonful  carbonate  of 
soda 

i teaspoonful  ground  cloves 
i teaspoonful  ground  cinna- 
mon 


Sift  the  flour,  cornflour,  and  ground  rice  into  a basin, 
melt  the  butter,  sugar,  and  syrup,  stir  to  the  flour,  etc. 
Sift  the  carbonate  of  soda  and  spices  together,  and  stir 
them  in  with  the  crystallised  ginger  and  candied  peel. 
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Seat  the  eggs  well  and  stir  quickly  to  the  other  ingredi- 
ents. Bake  at  once  in  a lined  and  greased  tin  for  about 
if  hours. 


No.  397. 

MACAROONS. 

4 oz.  ground  almonds  I 3 whites  of  eggs 

A lb.  castor  sugar  I 6 drops  of  essence  of  almond 

Pound  the  almonds  and  sugar  with  the  essence,  add 
the  whites  one  at  a time  and  pound  so  as  to  thoroughly 
mix  all  together.  Roll  into  balls,  flatten,  place  on  wafer 
paper  a good  distance  apart.  Put  half  a blanched  almond 
on  top  of  each,  and  cook  in  a slack  oven  about  twenty- 
five  minutes. 


No.  398. 

CHOCOLATE  MACAROONS. 


4 oz.  ground  almonds 
£ lb.  castor  sugar 

5 whites  of  eggs 


?.  oz.  grated  chocolate 
A few  drops  of  essence  of 
vanilla 


Pound  the  sugar  and  almonds  together  with  the 
essence,  add  the  whites  of  eggs  one  at  a time.  Form 
into  balls,  flatten,  and  place  on  wafer  paper.  Put  half 
a blanched  almond  on  top  of  each,  and  cook  in  a slack- 
oven  about  twenty-five  minutes.  Do  not  beat  the  whites 
of  eggs  before  adding  them  to  the  other  ingredients. 


No.  399. 

COCOANUT  PYRAMIDS. 


2 lb.  desiccated  cocoanut 
Whites  of  3 eggs 
4 oz.  castor  sugar 


li  oz.  Brown  and  Poison’s 
Patent  cornflour 
Wafer  paper 


Sift  the  cornflour  into  a basin,  add  the  sugar  and 
cocoanut,  beat  the  whites  to  a fairly  stiff  froth,  and  care- 
fully mix  into  the  cocoanut,  kneading  gently,  if  neces- 
sary, to  mix  all  together.  Put  a sheet  of  kitchen  paper 
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on  to  a baking  tin,  then  place  a sheet  of  wafer  paper 
on  that.  Make  the  cocoanut  mixture  into  little  pyra- 
mid shapes  and  place  on  the  wafer  paper  about  half  an 
inch  apart.  Bake  in  a slow  oven  for  ten  to  fifteen 
minutes. 


No.  400. 

AMERICAN  SPONGE  CAKE. 

I eggs  I Rather  less  than  £ pint 

Rather  less  than  i pint  flour  | castor  sugar 

Whisk  the  eggs  together  for  about  five  minutes,  add 
the  sugar  and  whisk  again  about  ten  minutes  with  any 
flavouring  that  may  be  liked.  Then  stir  in  the  flour  as 
lightly  and  gently  as  possible,  but  mix  thoroughly.  Have 
ready  a large  mould  that  has  been  greased  with  clarified 
butter  and  dusted  out  with  a mixture  of  equal  quantities 
of  castor  sugar  and  flour.  Pour  the  mixture  at  once  into 
the  mould  and  bake  in  a rather  slow  oven  about  three- 
quarters  of  an  hour.  It  is  best  not  to  open  the  oven  door 
for  twenty  minutes  after  the  cake  goes  in. 


No.  401. 


HIGH=CLASS  SPONGE  CAKE. 


J lb.  Vienna  flour 
{ lb.  castor  sugar 
J,  gill  water 


4 eggs 

A little  vanilla  or  grated 
lemon  rind 


Sift  the  flour  on  to  a piece  of  paper,  break  the  eggs 
into  a large  basin  and  slightly  beat  them.  Dissolve  the 
sugar  in  the  water,  then  boil  for  a few  minutes  till  a 
rather  thick  syrup  is  formed.  Add  the  syrup  slowly  to 
the  eggs,  beating  well  all  the  time,  beat  for  about  twenty 
minutes,  stir  in  the  flour  very  gently  but  thoroughly, 
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stirring  with  a metal  spoon,  potir  into  a cake  tin  which 
has  been  greased  with  clarified  butter  and  sprinkled  with 
a mixture  of  equal  quantities  of  castor  sugar  and  flour. 
Bake  at  once  in  a very  moderate  oven  for  three-quarters 
of  an  hour.  Do  not  open  the  oven  door  for  at  least 
twenty  minutes  after  the  cake  goes  in. 


No.  402. 


DOUGH  NUTS. 


1 lb.  flour 
i>  oz.  German  yeast 
1 oz.  butter 
i oz.  castor  sugar 


1 egg 

A large  pinch  of  salt 
5 pint  of  tepid  milk 


Sift  the  flour  into  a basin,  rub  the  butter  into  it,  and 
add  the  salt.  Put  the  yeast  and  castor  sugar  into  a basin 
and  cream  till  liquid.  Beat  up  the  egg  and  add  the  tepid 
milk  to  it,  pour  these  on  to  the  yeast  and  sugar,  then 
stir  all  into  the  flour,  etc.  Beat  well  together  and  set 
to  rise  in  a warm  place  for  two  hours.  Then  take  up, 
mix  well  together,  take  a small  piece  of  the  dough, 
spread  it  out,  and  put  some  jam  in  the  centre.  Roll  into 
a ball,  stand  on  a floured  baking  tin  for  a few  minutes 
to  rise  again,  then  fry  in  boiling  fat  for  ten  to  fifteen 
minutes,  according  to  size.  Lift  out  and  sprinkle  at 
once  with  castor  sugar. 


No.  403. 

CHOCOLATE  BISCUITS. 

9 oz.  flour  I 1 small  tablespoonful  water 

1 lb.  castor  sugar  1 egg 

z lb.  butter  A few  drops  of  essence  of 

2 oz.  chocolate  (grated)  | vanilla 

Dissolve  the  chocolate  in  the  water  over  a slow  fire. 
Thoroughly  cream  the  butter,  sugar,  and  dissolved 
chocolate  together,  beat  in  the  egg,  add  the  van'lla. 
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Sift  the  flour  and  stir  in  last  of  all.  Turn  on  to  a well- 
floured  board,  roll  into  a thin  sheet  with  a floured  rolling- 
pin  and  cut  into  rounds  or  fancy  shapes.  Place  on  a 
flat,  greased  tin,  and  bake  about  twelve  minutes  in  a 
moderately  hot  oven. 


No.  404. 

BRANDY  SNAPS. 

10  oz.  castor  sugar  4 oz.  golden  syrup 

4 oz.  flour  1 teaspoonful  ginger 

4 oz.  butter 

Melt  the  sugar,  butter,  and  syrup  together.  Sift  the 
flour  and  ginger  into  a basin  and  add  dissolved  sugar, 
etc.  When  cool,  make  into  small  rounds  and  bake  on 
a greased  baking  sheet,  far  apart,  in  a rather  slow  oven. 
Allow  them  to  cool  slightly,  then  roll  round  the  oiled 
handle  of  a large  wooden  spoon  or  stick,  and  slip  off 
before  quite  set. 


No.  405. 

SMALL  SPONGE  CAKES. 

2 oz.  flour  1 2 eggs 

2 oz.  castor  sugar 

Grease  some  small  sponge  cake  tins  with  clarilied 
butter  and  dust  them  out  with  a mixture  of  equal  quan- 
tities of  sugar  and  flour.  Whisk  the  eggs  thoroughly, 
add  the  sugar,  and  whisk  again  till  the  mixture  is  light 
and  frothy,  about  twelve  minutes.  Sift  the  flour,  then 
stir  it  lightly,  but  thoroughly,  into  the  eggs  with  a metal 
spoon.  Fill  the  tins  three-quarters  full,  and  bake  in  a 
moderately  hot  oven  twelve  to  fifteen  minutes. 
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No.  406. 

NEAPOLITAN  CAKE. 


4 large  eggs 
g lb.  castor  sugar 
6 oz.  flour 
4 oz.  butter 
Apricot  jam 


Almond  paste  and  chocolate 
glace  icing 

| 1 small  teaspoonlul  baking 
powder 

Colouring  and  flavouring 


Separate  the  whites  of  eggs  from  the  yolks.  Cream 
the  yolks  and  sugar  for  about  five  minutes.  Add  the 
butter,  just  melted,  and  continue  to  cream  for  a few 
minutes  till  very  light.  Sift  the  flour  and  baking  powder. 
Whip  the  whites  to  a stiff  froth,  and  add  them  alter- 
nately with  the  flour  to  the  yolks,  etc.  Halve  the  mix- 
ture, colour  half  pink,  and  flavour  with  raspberry 
essence  or  rose  water.  Leave  the  other  half  yellow,  and 
flavour  with  vanilla.  Bake  for  about  fifteen  minutes  in 
two  sandwich  tins  which  have  been  brushed  over  with 
warm  butter  and  dusted  with  a mixture  of  equal  quanti- 
ties of  castor  sugar  and  flour,  or  greased  and  lined  with 
buttered  paper.  Allow  to  cool  on  a sieve.  Then  spread 
both  with  apricot  jam,  put  a layer  of  almond  paste 
(using  3 oz.  ground  almonds  for  it)  on  one  cake  and  put 
the  two  together.  Pour  chocolate  icing  over  the  cake 
and  decorate  with  royal  icing  or  blanched  pistachio 
nuts. 


No.  407. 

MONASTERY  CAKE. 


5 oz.  butter 
4 oz.  castor  sugar 
4 oz.  flour 

1 teaspoonful  baking  powder, 
or  i teaspoonful  Paisley 
flour 

2 oz.  Brown  and  Poison’s 
Patent,  cornflour 


2 oz.  desiccated  cocoanut 

3 eggs 

A few  drops  of  Maraschino 
essence,  if  liked  <Cox’s) 

A good  dessertspoonful  rum 
A pinch  of  ground  cinnamon 
The  grated  rind  of  4 lemon 
3 oz.  almonds 


Cream  the  butter  and  sugar  very  thoroughly,  add  the 
flavourings  and  cocoanut.  Separate  the  whites  from  the 


215 


yolks  of  the  eggs,  add  the  yolks  one  at  a t itle  to  the 
butter,  etc.,  and  beat  well  in.  Whip  the  whites  to  a 
very  stiff  froth,  and  add  the  flour  and  whites  alternately 
to  the  other  ingredients,  stirring  all  in  lightly,  but  thor- 
oughly, with  a metal  spoon.  Have  ready  a Yorkshire 
pudding  tin,  or  small  baking  sheet,  greased  and  lined 
with  greased  paper.  Pour  the  mixture  on,  spread 
evenly,  and  bake  in  a moderately  hot  oven  for  about 
twenty  minutes.  Turn  out  on  to  a sugared  paper,  and 
when  cold  trim  the  edges  and  cut  into  three  equal  por- 
tions. Place  one  on  the  top  of  the  other  with  a good 
layer  of  lemon  cheese  cake  mixture  between  each.  Trim 
neatly,  ice  with  butter  icing,  and  sprinkle  all  over  with 
the  blanched,  chopped,  and  browned  almonds.  Brown 
the  chopped  almonds  to  a golden  brown  colour  in  the 
oven,  and  let  them  get  quite  cold  before  putting  them 
on  the  cake. 


BUTTER  ICING  FOR  CAKE. 

6 oz.  icing  sugar  I A few  drops  of  vanilla 

3 oz.  best  fresh  butter  ! essence 

Rub  the  icing  sugar  through  a hair  sieve,  thoroughly 
cream  the  butter,  add  the  icing  sugar  a little  at  a time, 
beat  very  thoroughly  and  flavour  with  vanilla. 


No.  408. 

MUNSTER  CAKE. 


i lb.  butter 
3 oz.  castor  sugar 

1 oz.  grated  chocolate  {Cad- 
bury’s) 

2 large  eggs 

A few  drops  of  vanilla 
1 teaspoonful  coffee  essence 

1 dessertspoonful  rum 

2 oz.  flour 

Cream 


Rind  of  1 lemon  or  orange 
(grated) 

2 oz.  Brown  and  Poison’s 
Patent  cornflour 
2 teaspoonfuls  Paisley  flour, 
or  1 teaspoonful  baking 
powder 
1 oz.  cherries 
1 oz.  candied  peel 


the  butter  and  sugar  with  the  chocolate  and 
beat  in  the  eggs  one  at  a time,  sift  the  flour, 


cornflour,  and  Paisley  flour,  shred  the  candied  peel  and 
chop  the  cherries  coarsely.  Stir  all  these  into  the  butter, 
etc.,  gently  with  a metal  spoon.  Have  ready  a greased 
and  lined  cake  tin,  pour  in  the  mixture  and  bake  at 
once  in  a moderate  oven  about  three-quarters  of  an 
hour.  When  cold,  cover  with  almond  paste  and  ice 
with  glace  icing  flavoured  with  maraschino.  Decorate 
with  pistachio  nuts,  and,  if  liked,  force  pale  pink  royal 
icing  in  any  design. 


ALMOND  PASTE. 

3 oz.  ground  almonds  Enough  egg  to  bind 

4 oz.  castor  sugar  | Vanilla  and  almond  essence 

See  Recipe  No.  430. 


No.  409. 

ANGEL  CAKE. 

1 pint  Vienna  flour  I 5 large  whites  of  eggs 

2 teaspoonful  cream  of  tartar  j iq  teaspoonfuls  vanilla 

1?  gills  icing  sugar  1 essence 

Add  the  cream  of  tartar  to  the  flour.  Sieve  five  times 
through  a wire  sieve.  Rub  the  sugar  through  a hair 
sieve.  Beat  the  whites  to  a very  stiff  froth.  Stir  the  sugar, 
vanilla,  and  flour  into  the  whites,  stir  lightly  and  quickly, 
but  thoroughly.  Pour  into  a cake  tin  which  has  been 
buttered  with  clarified  butter  and  dusted  out  with  a mix- 
ture of  equal  quantities  of  castor  sugar  and  flour.  Bake 
in  a very  moderate  oven  about  forty  minutes.  Do  not 
open  the  oven  door  for  at  least  twenty  minutes  after  the 
cake  goes  in.  Turn  out  on  to  a sieve  to  cool.  If  liked, 
ice  with  white  icing,  flavoured  with  vanilla. 


CHRISTMAS  CAKE. 


£ lb.  butter 
£ lb.  castor  sugar 
4 oz.  mixed  peel 
4 oz.  sultanas 
£ lb.  currants 
6 oz.  raisins 


4 oz.  almonds  (these  need 
not  be  used) 

5 eggs 

2 teaspoonfuls  allspice 
1 teaspoonful  mixed  spice 
f lb.  flour 


Stone  the  raisins,  clean  the  cun  ants  and  sultanas, 
shred  the  peel  and  sieve  the  flour  and  spices  together. 
Blanch  and  slice  the  almonds,  if  used.  Line  a greased 
cake  tin  with  double  paper.  Cream  the  butter  and  sugar 
thoroughly,  add  the  eggs  one  at  a time,  beating  well. 
Stir  the  fruit  and  flour  gently  to  the  other  ingredients. 
Bake  in  a moderate  oven  about  3J  hours.  If  the  almonds 
are  used,  about  half  should  be  stirred  in  with  the  other 
fruit  and  the  rest  used  to  sprinkle  on  the  top  after  the 
cake  is  in  the  tin  just  before  baking  it. 


No.  41 1. 


BARBADOES  CAKE. 


£ lb.  flour 

£ lb.  Barbadoes  sugar 
3 oz.  crystallised  ginger 

1 egg 

2 teaspoonful  carbonate  of 
soda 


1 gill  milk  (tepid) 

2 oz.  butter 

1 teaspoonful  mixed  spice 
£ teaspoonful  allspice 
£ teaspoonful  ground  ginger 
1 dessertspoonful  sherry 


Put  the  flour  through  a wire  sieve  into  a basin  and  rub 
in  the  butter,  as  for  short  pastry,  add  the  sugar  and 
ginger,  cut  in  small  pieces.  Put  the  spices  and  ground 
ginger  and  carbonate  of  soda  through  a wire  sieve  into 
the  flour,  etc.  Beat  up  the  egg,  and  stir  in  the  tepid 
milk,  and  mix  these  into  the  other  ingredients  with  a 
wooden  spoon;  lastly,  add  the  sherry.  Bake  at  once  in 
a lined  and  greased  cake  tin  in  a moderate  oven  for  one 
hour  or  rather  more. 


No.  412. 


FAIRY  CAKES. 


3 eggs 

The  weight  of  4 eggs  in  sugar 
The  weight  of  4 eggs  in  flour 
2 teaspoonful  baking  powder 
The  weight  of  3 eggs  in 
butter 


A few  drops  of  almond 
essence 

Chopped  cherries,  angelica 
and  candied  fruits,  or 
crystal  feed  flowers  for 
decoration 


Well  cream  the  butter  and  sugar,  add  the  .eggs  one  at 
a time  with  the  a'mond  essence.  Sift  the  flour  and 
Paisley  flour  together,  and  st'r  lightly  to  the  butter,  etc. 
Have  ready  some  little  greased  cake  tins,  which  have 
been  dusted  out  with  a mixture  of  equal  quantities  of 
sugar  and  flour.  Fill  these  three-quarters  full  and 
sprinkle  lightly  on  them  the  chopped  mixed  fruits,  etc. 
Put  in  a moderate  oven  and  bake  for  about  fifteen 
minutes  without  allowing  them  to  get  at  all  dark. 


No.  413. 

ALMOND  SHORT  BREAD. 

8 oz.  flour  j 6 oz.  fresh  butter 

2 oz.  Brown  and  Poison’s  1 3£  oz.  castor  sugar 

Patent  cornflour  1 yolk  of  egg 

3 oz.  almonds  (blanched  and  j A few  drops  of  almond 

chopped)  ! essence 

Sift  the  flour  and  cornflour  into  a basin,  rub  the  butter 
into  them,  add  the  sugar,  essence,  and  half  the  chopped 
almonds,  then  put  in  the  yolk  of  egg  and  work  all  to  a 
smooth  paste,  kneading  thoroughly  till  there  are  no 
cracks  left.  Roll  out  on  a floured  board  and  cut  into 
fancy  shapes.  Brush  over  with  white  of  egg  and  sprinkle 
with  the  rest  of  the  chopped  almonds.  Bake  about 
twelve  minutes  in  a moderate  oven. 
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No.  414. 

ALMOND  WAFERS. 


4 oz.  Brown  and  Poison’s 
Patent  cornflour 
1 teaspoonful  Brown  and 
Poison’s  Paisley  flour,  or 
2 teaspoonful  baking 
powder 


1 oz.  ordinary  flour 

2 oz.  castor  sugar 
2 oz.  butter 

1 egg 

12  to  15  drops  of  almond 
essence 


Sift  the  flour,  cornflour,  and  Paisley  flour  into  a basin, 
rub  in  the  butter,  add  the  sugar  and  flavouring.  Beat 
up  the  egg  and  knead  into  the  other  ingredients  till  a 
paste  is  formed.  Roll  out  on  a floured  pastry  board 
about  an  eighth  of  an  inch  thick.  Cut  into  finger  shapes, 
sprinkle  with  castor  sugar,  place  on  a greased  baking  tin 
and  bake  in  a rather  slow  oven  for  ten  to  fifteen  minutes, 
allow  to  become  light  brown. 


No.  4T5. 

VANILLA  WAFERS. 

Proceed  as  for  Almond  Wafers,  using  fifteen  drops  of 
essence  of  vanilla  instead  of  almond  essence. 


No.  416. 

CHAMPAGNE  WAFERS. 

Proceed  as  for  Almond  Wafers,  using  ten  drops  of 
essence  of  lemon  instead  of  the  almond  essence. 


:ro 


No.  4T7. 

ICED  COCOANUT  FINGERS. 


5 oz.  butter 
$ oz.  castor  sugar 
4 oz.  Ccombs’  self-raising 
flour  or  ordinary  flour  and 
i teaspoonful  baking  pow- 
der 


1£  oz.  cornflour 
3 yolks  of  eggs 
3 whites  of  eggs 
2 oz.  desiccated  cocoanut 
A little  vanilla  or  Maraschino 
essence 


Cream  the  butter  and  sugar  thoroughly,  add  the  yolks 
of  eggs  one  at  a time.  Sift  the  flour  and  cornflour  to- 
gether, add  them  and  the  cocoanut  and  whites  of  eggs 
(stiffly  beaten)  alternately  to  the  butter,  etc.,  with  the 
flavouring.  Bake  on  a flat  tin,  which  has  been  greased 
and  lined  with  paper,  and  when  cold  ice  with  glace  icing 
coloured  pink.  Sprinkle  with  cocoanut,  and  cut  into 
fingers. 


No.  418. 

GATEAU  a la  Portugaise. 

5 lb.  castor  sugar  1 oz.  flour 

2 oz.  almonds  | 1 oz.  cornflour 

£ orange  or  lemon  j 3 eggs 

Blanch  and  chop  the  almonds  and  pound  in  a mortar 
with  the  orange  or  lemon  juice  and  grated  rind.  Cream  the 
yolks  and  sugar  thoroughly,  sift  the  flour  and  cornflour, 
beat  the  whites  to  a stiff  froth.  Stir  the  almonds  to  the 
yolks,  then  half  the  flours,  then  half  the  white  of  eggs, 
and  the  rest  of  the  flour,  and  lastly  the  rest  of  the  white 
°f  eSS-  Mix  all  these  in  with  an  iron  spoon  very  gently. 
Have  ready  a greased,  small  Yorkshire  pudding  tin, 
lined  with  buttered  paper,  pour  in  the  mixture,  and  bake 
at  once  in  a moderate  oven  for  about  half  an  hour.  Turn 
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on  to  a sugared  paper,  when  cold  ice  with  chocolate 
icing  and  cut  into  fancy  shapes.  Decorate  with  dried 
walnuts  or  pistachio  nuts. 


No.  419. 

PINEAPPLE  CAKE. 

3 eggs  1 4 oz.  flour 

6 oz.  castor  sugar  [ 3 oz.  glace  pineapple 

Beat  the  eggs  well,  add  the  sugar,  and  beat  again  for 
two  or  three  minutes,  then  beat  over  boiling  water  till 
frothy  and  thick,  about  live  minutes.  Sieve  the  flours, 
cut  the  pineapple  into  small  slices,  and  stir  flours  and 
pineapple  into  the  eggs  and  sugar  very  gently.  Bake 
in  a greased  and  lined  tin  in  a moderate  oven  for  about 
thirty-five  minutes. 


No.  420. 


MADELINE  CAKES. 


2 eggs 

3 oz.  sugar 
3 oz.  flour 

h teaspoonful  baking  powder 


1 oz.  butter 

Grated  rind  of  i lemon,  or  a 
few  drops  of  any  flavouring 
A little  jam  or  jelly 


Put  the  eggs,  sugar,  and  grated  lemon  rind  into  a 
basin,  and  whisk  till  thick  and  creamy.  Sift  the  flour 
and  baking  powder  together,  melt  the  butter,  and  stir 
first  the  butter  then  the  flour  gently  into  the  eggs,  etc. 
Have  ready  some  small  cake  tins,  greased  with  clarified 
butter  and  dusted  out  with  a mixture  of  equal  quantities 
of  sugar  and  flour.  Fill  the  tins  three-quarters  full 
with  the  mixture,  and  bake  about  twelve  minutes  in  a 
rather  quick  oven.  Turn  out,  and  when  cold  brush  over 
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with  sieved  jam  or  melted  red  currant  jelly.  Sprinkle 
with  chopped  pistachio  nuts,  desiccated  cocoanut,  or 
chopped  dried  walnuts. 


No.  421. 


ORANGE  CAKE. 


6 oz.  castor  sugar 
3 eggs 


The  rind  of  1 orange  and  half 
the  juice 


4 oz.  flour 

Beat  the  eggs,  sugar,  orange  rind  and  juice  well  to- 
gether for  five  minutes.  Then  beat  over  boiling  water 
about  eight  minutes  till  light  and  frothy,  sift  the  flour, 
and  stir  lightly  to  the  eggs,  etc.  Pour  into  a greased 
and  lined  cake  tin,  and  bake  about  three-quarters  of  an 
hour  in  a moderate  oven,  ice  with  glace  icing  No.  435, 
using  orange  juice  instead  of  water. 

If  liked,  put  one  or  two  layers  of  butter  icing  flavoured 
with  grated  orange  rind  in  the  middle  of  the  cake. 


4 oz.  currants  or  glace  j Grated  rind  of  1 lemon 
cherries  j 3 eggs 

1 oz.  candied  peel 

Prepare  about  a dozen  little  queen  cake  moulds  by 
greasing  them  well  with  clarified  butter  and  dusting  them 
out  with  a mixture  of  equal  quantities  of  castor  sugar 
and  flour.  Cream  the  butter,  grate  the  lemon  rindi  on  to 
the  sugar,  add  the  sugar  to  the  butter,  and  cream  thor- 
oughly. Clean  the  currants  or  cut  up  the  cherries,  shred 
the  candied  peel,  put  the  flour  and  baking  powder 
together  through  a wire  sieve.  Add  the  eggs,  one  at  a 
time,  to'  the  butter  and  sugar,  beating  each  well  in ; 


No  422. 

QUEEN  CAKES. 


4 oz.  butter 
4 oz.  castor  sugar 


| G oz.  flour 

A teaspoonful  baking  powder 


Q 
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lastly,  stir  in  the  flour  and  fruits  gently,  and  bake  at 
once  in  a moderately  hot  oven  for  lifteen  minutes  or 
rather  longer,  allowing  the  oven  to  get  rather  cooler 
after  the  first  few  minutes. 


No.  423. 

COFFEE  CAKES. 


2 eggs 

3 oz.  flour 

i teaspoonful  .baking  powder 
1 oz.  butter 


3 oz.  sugar 

1 dessertspoonful  coffee 
essence 


Whisk  the  eggs,  sugar  and  coffee  together  in  a basin 
fill  frothy  and  thick,  melt  the  butter  and  stir  in  lightly. 
Sift  the  flour  and  baking  powder  and  stir  very  gently 
but  thoroughly  to  the  other  ingredients.  Have  ready 
about  ten  little  cake  tins  thoroughly  greased  with  clari- 
fied butter.  Three-quarters  fill  them  with  the  mixture 
and  bake  in  a moderate  oven  for  about  fifteen  minutes. 
When  cold,  these  may  be  iced  with  coffee  glace  icing,  if 
liked. 


No.  424. 

SIMNEL  CAKE. 

i lb.  butter  \ 2 oz.  cornflour 

i lb.  castor  sugar  | 5 lb.  currants 

7 oz.  flour  I 4 eggs 


ALMONI)  PASTE. 

(For  inside  the  Cake.) 

4 oz.  castor  sugar  Almond  and  vanilla  essence 

3 oz.  ground  almonds  Egg  to  bind 

(For  outside  the  Cake.) 

6 oz.  castor  sugar  Almond  and  vanilla  essence 

5 oz.  ground  almonds  1 Egg  to  bind 

Make  the  almond  paste  in  the  usual  manner  for  inside 
the  cake  (See  Recipe  No.  430).  Sift  the  flour  and  corn- 
flour together,  clean  the  currants,  separate  the  yolks 
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from  the  whites  of  the  eggs.  Thoroughly  cream  the 
butter  and  sugar  together,  beat  in  the  yolks,  stir  m the 
currants  and  flour,  and  lastly  the  stiffly-whipped  whites 
of  the  eggs.  Pour  half  this  mixture  into  a greased  and 
lined  cake  tin.  Shape  the  almond  paste  for  inside  the 
cake  into  a neat  round,  a little  smaller  than  the  size  of 
the  cake  tin.  Put  into  the  tin  and  cover  with  the  rest 
of  the  cake  mixture.  Bake  two  to  three  hours  in  a 
moderate  oven.  When  cool,  make  the  almond  paste  for 
outside  the  cake,  shape  about  three-quarters  of  it  into 
a round  and  cover  the  top  of  the  cake  with  this.  Make 
the  rest  of  the  almond  paste  into  small  balls  and  arrange 
on  the  top  of  the  cake.  Place  in  a rather  cool  oven  to 
set  and  slightly  brown. 


No.  425. 

RUSSIAN  CAKE. 

5 oz.  butter  ; 5 oz.  castor  sugar 

8 oz.  Coombs’  self-raising  j 4 eggs 
flour,  or  ordinary  flour  and  j | gill  water 
£ teaspoonful  baking  pow-  | Vanilla  flavouring 
der 

Cream  the  butter  and  sugar  well  together,  beat  in  the 
eggs  one  at  a time,  beating  well  after  adding  each  egg, 
add  vanilla.  Sift  the  flour  and  stir  it  and  the  water 
lightly  and  quickly  to  the  other  ingredients.  Pour  half 
the  mixture  into  a flat  cake  tin,  greased  and  lined  with 
greased  paper,  colour  the  other  half  pink  and  pour  into 
another  cake  tin,  the  same  size  and  prepared  in  the 
same  way  as  the  first  tin,  and  bake  at  once  in  a moderate 
oven  about  twenty-five  minutes.  Turn  out  on  to  a 
sugared  paper  and  leave  till  cold.  Line  an  oblong  tin 
with  almond  paste,  using  6 ozs.  castor  sugar,  5 ozs. 
ground  almonds,  a few  drops  of  almond  and  vanilla 
essence,  and  enough  egg  to  form  a stiff  paste.  Pound 
all  these  ingredients  together,  roll  out,  and  line  the  tin 
with  the  mixture,  leaving  enough  to  form  a lid  after  the 
cake  is  in.  Boil  about  three  tablespoonfuls  of  apricot  jam 
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with  a tablespoonful  of  water  and  rub  through  a wire 
sieve;  brush  over  the  almond  paste  lining  with  the  jam, 
cut  the  cake  into  long,  thick  strips  the  length  of  the  tin, 
and  pack  the  tin  with  alternate  strips  of  pink  and  white 
cake,  brushing  between  each  strip  with  the  jam ; press 
well  together,  brush  all  over  with  jam,  put  on  the  lid  of 
almond  paste,  join  well,  and  leave  to  stand  for  an  hour 
or  more.  Loosen  round  the  edges  with  a kirfe,  turn  out, 
and  serve  whole  or  cut  in  slices. 


No.  426. 

ROCK  CAKES. 


i.  Hi.  Coombs’  self-raising 
lionr,  or  ordinary  flour 
with  a good  2 teaspoonful 
baking  powder 

3 oz.  butter 

4 oz.  sultanas 


4 oz.  sugar 
1 oz.  candied  peel 
1 egg 

A little  milk 
A pinch  of  salt 


Sift  the  flour  and  salt  into  a basin,  rub  in  the  butter, 
add  the  sugar,  the  sultanas  cleaned  and  stalked,  and 
the  candied  pee)  shredded.  Beat  up  the  egg  in  a basin, 
stir  into  the  dry  ingredients,  add  a little  milk,  and 
make  into  a very  stiff  paste.  Put  out  on  to  a greased 
baking  tin  in  little  heaps  with  two  forks.  Bake  in  a 
hot  oven  about  twelve  minutes. 


No.  427. 

WALNUT  CAKE. 


4 eggs 

The  weight  of  the  eggs  in 
sugar 

The  weight  of  the  eggs  ill 
butter 

A few  drops  essence  of 
vanilla 


The  weight  of  the  eggs  in 
Coombs’  self-raising  flour, 
or  ordinary  flour  and  t 
teaspoonful  of  baking 
powder 

1 oz.  chopped  walnuts 


Cream  the  butter  and  sugar  together,  beat  in  the  eggs 
one  at  a time,  add  the  vanilla  and  chopped  walnuts. 
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Sift  the  flour,  and  stir  quickly  and  lightly  to  the  other 
ingredients.  Have  ready  a greased  and  lined  Yorkshire 
pudding  tin.  Pour  in  the  mixture  and  bake  in  a moder- 
ate oven  about  25  to  30  minutes.  Turn  out  on  to  a 
sugared  paper,  and  allow  to  get  cold.  Then  cut  across 
in  halves  and  spread  one  half  with  the  following 
mixture : — 

1 oz.  butter  (fresh)  I £ oz.  chopped  walnuts 

2 oz.  icing  sugar  (put  | A few  drops  essence  of 

through  a hair-sieve)  1 vanilla 

Cream  the  butter  thoroughly,  adding  the  sugar  and 
vanilla  gradually,  stir  in  the  chopped  walnuts,  and  use 
as  directed. 

Put  the  two  halves  of  the  cake  one  on  the  top  of  the 
other,  trim  the  edges  carefully,  ice  with  white  glace 
icing,  and  decorate  with  halves  of  walnuts. 


Blanch  and  shred  the  almonds  and  sift  the  flour,  cut 
up  the  cherries  into  small  pieces.  Cream  the  butter  and 
sugar  thoroughly,  add  the  eggs  one  at  a time,  beating 
well,  stir  in  the  flour  and  cherries  gently,  and  pour  on 
to  a flat  baking  tin  which  has  been  greased  and  lined 
with  double  greased  paper.  Sprinkle  the  almonds  all 
over  the  top  and  bake  in  a moderately  hot  oven  for  about 
fifteen  minutes.  Turn  out  on  to  a sugared  paper,  and 
when  cold  cut  into  squares  or  finger  shapes.  If  liked, 
this  mixture  may  be  baked  in  small  pattv  pans. 


No.  428. 


CHERRY  AND  ALMOND  CAKES. 


6 oz.  butter 
6 oz.  castor  sugar 
3 eggs 

2 oz.  glace  cherries 
2 oz.  almonds 


7g  oz.  Coombs’  self-raising 
flour,  or  ordinary  flour 
with  i teaspoonful  of 
baking  powder  or  a tea- 
spoonful of  Paisley  flour 


No.  429. 


WISTERIA  CAKE. 


3 eggs 

The  weight  of  the  eggs  in 
castor  sugar 

The  weight  of  the  eggs  in 
butter 

A few  drops  of  vanilla  or 
quince  flavouring  (Cox’s) 


The  weight  of  the  eggs  in 
Coombs’  self-raising  flour, 
or  ordinary  flour  and  a tea- 
spoonful of  baking  powder 
or  a dessertspoonful  of 
Paisley  flour 


Cream  the  butter  and  sugar  thoroughly,  beat  in  the 
eggs  quickly,  one  at  a time,  add  the  flavouring,  sift  the 
flour  and  stir  it  quickly  and  lightly  to  the  other  ingredi- 
ents. Have  ready  a medium-sized  Yorkshire  pudding 
tin,  well  greased  and  lined  with  greased  paper.  Pour  in 
the  mixture,  and  bake  at  once,  about  twenty-five 
minutes,  in  a moderate  oven.  When  cold  cut  in  halves, 
spread  one  half  with  jam  and  put  the  other  half  on  the 
top.  Trim  neatly,  ice  with  glace  icing  flavoured  with 
essence  of  quince  and  coloured  pale  violet.  Decorate 
with  v:olets  and  angelica  to  represent  sprays  of  wisteria. 


No.  430. 

ALMOND  PASTE. 

6 oz.  ground  almonds  1 6 oz.  castor  sugar 

Essence  of  vanilla  and  | Enough  egg  or  yolks  of  eggs 
almond  (about  i teaspoon-  j to  bind 
ful  of  each) 

Put  the  sugar  and  ground  almonds  into  the  mortar 
with  the  vanilla  and  almond  essence,  add  whole  egg  01 
yolks  of  eggs  gradually,  pounding  all  well  together  till 
a stiff  paste  is  formed.  Do  not  beat  the  egg,  and  be 
careful  not  to  pound  too  much,  or  the  paste  will  be  oily. 
One  whole  egg  or  two  yolks  are  usually  required. 


No.  431. 

ROYAL  ICING. 

1 lb.  icing  sugar  j .T u ice  of  about  1 lemon 

2 whites  of  eggs 

Rub  the  icing  sugar  through  a hair  sieve,  put  it  into 
a basin,  make  a well  in  the  centre,  and  put  in  the  whites 
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of  eggs,  slightly  beaten,  stir  in  a little  of  the  sugar,  then 
add  about  half  the  lemon  juice,  and  mix  all  into  a rather 
moist  paste,  using  as  much  lemon  juice  as  is  required. 


No.  432. 

WHITE  GLACE  ICING. 

J lb.  icing  sugar  ; A little  water 

Juice  of  half  a lemon 

Rub  the  icing  sugar  through  a hair  sieve,  and  put  it 
into  a very  clean  saucepan,  mix  in  the  lemon  juice  and 
enough  water  to  make  it  the  consistency  of  a very 
thick  sauce.  Warm  this  over  a slow  fire  so  as  to  only 
just  take  the  chill  off  it,  and  pour  at  once  over  the  cake. 
If  made  hot  it  will  crack  and  look  dull. 


No.  433. 

BUTTER  ICING. 

1 dessertspoonful  coffee  J lb.  good  butter 

essence,  or  about  a tea-  £ lb.  icing  sugar 

spoonful  of  vanilla  or  a 
few  drops  of  any  flavour- 
ing 

Put  the  icing  sugar  through  a hair  sieve;  then  cream 
the  butter,  adding  the  sugar  gradually,  with  a wooden 
spoon  till  well  mixed  and  creamy ; add  the  coffee  essence 
or  other  flavouring  gradually  while  creaming. 


No.  434. 

COFFEE  GLAC£  ICING. 

J lb.  icing  sugar  ( A little  water 

1 iablespoonful  coffee  essence  ) 

Put  the  icing  sugar  through  a hair  sieve,  then  mix 
with  the  coffee  essence  and  water  till  the  mixture  is 
liquid  enough  to  coat  the  back  of  a wooden  sj>oon 
thickly.  Stir  over  a very  gentle  heat  to  just  take  the 
chill  off.  Then  pour  at  once  over  the  cake. 
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No.  435. 

GLACE  ICING. 


£ lb.  icing  sugar 
Vanilla,  maraschino,  or  any 
flavouring 


A little  water 

Some  carmine  or  cochineal 
or  other  colouring,  if  liked 


Rub  the  icing  sugar  through  a hair  sieve  and  put  it 
into  a very  clean  saucepan.  Mix  to  a rather  liquid  paste 
with  the  flavouring,  colouring,  and  water.  Make  just 
lukewarm  and  pour  over  the  cake  at  once. 


No.  436. 

CHOCOLATE  ICING. 

3 oz.  chocolate  (grated)  1 £ gill  water 
8 oz.  icing  sugar 

Stir  the  water  and  chocolate  over  the  fire,  and  let  them 
boil  well  for  about  five  minutes,  then  draw  the  saucepan 
off  the  fire,  allow  the  contents  to  cool,  and  add  the 
icing  sugar.  Stir  over  a very  slow  fire  for  a few  seconds, 
but  only  just  take  the  chill  off.  If  made  at  all  hot  the 
icing  will  crack  and  look  dull.  The  icing  should  be 
thick  enough  to  coat  the  back  of  a wooden  spoon 
thickly.  If  too  thick,  add  a little  more  water. 
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INVALID  COOKERY. 


No.  437. 

QUICKLY-MADE  BEEF  TEA. 

i lb.  beef  {top  side  or  stewing  1 3 pint  cold  water 
steak  is  best)  | Salt  to  taste 

Use  only  the  lean  of  the  meat,  avoiding  all  fat  or 
gristle,  scrape  it  down  with  a knife  or  chop  it  as  finely 
as  possible,  put  it  into  the  water  with  the  salt,  and, 
unless  wanted  in  a hurry,  let  it  stand  for  half  an  hour, 
then  put  it  into  a saucepan  and  stir  over  a very  slow 
fire,  pressing  the  meat  well  against  the  sides  of  the  pan 
so  as  to  get  out  as  much  juice  as  possible,  and  cook 
till  the  liquid  turns  brown,  but  be  sure  not  to  allow  it 
to  boil.  When  cooked  strain,  pressing  as  much  of  the 
juice  through  the  strainer  as  possible.  Take  off  any  fat 
there  may  be  with  paper,  and  serve  quite  hot,  seasoned 
with  salt  to  taste. 


No.  438. 

BEEF  TEA  MADE  IN  A JAR. 

i lb.  beef  (top  side  or  stewing  1 J,  pint  cold  water 
steak  is  best)  | Salt  to  .taste 

Remove  all  skin,  gristle  or  fat  (it  should  weigh  i lb. 
without  these),  chop  the  meat  very  finely  and  put  it  into 
the  water  with  a large  pinch  of  salt;  put  all  into  a jar. 
tie  carefully  down  with  buttered  paper,  and  stand  the  jar 
in  a saucepan  of  boiling  water;  allow  the  water  to  boil 
gently  for  two  to  three  hours,  stirring  the  beef  up  occa- 
sionally; strain,  and  take  off  any  fat  with  paper.  Season 
to  taste. 
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No.  439. 

RAW  BEEF  TEA. 

This  is  made  exactly  as  for  Quickly-made  Beef  Tea 
(No.  437),  but  not  cooked  at  all,  and  the  beef  must  be 
allowed  to  soak  in  the  water  for  at  least  three-quarters  of 
an  hour  and  stirred  often  during  that  time. 


No.  440. 

BARLEY  WATER— from  Pearl  Barley. 

3 oz.  pearl  barley  | 2 quarts  water 

Wash  the  barley  in  several  waters,  then  put  it  into  a 
saucepan  of  cold  water  and  bring  quickly  to  the  boil  ; 
strain  away  the  water  and  put  the  barley  into  two  quarts 
of  water,  bring  to  the  boil,  and  simmer  steadily  for  two 
hours,  or  longer  if  liked  thick;  strain.  If  liked,  the  rind 
of  a lemon  may  be  cut  very  thin  and  boiled  with  the 
barley  and  the  juice  added  after  straining,  but  this 
should  not  be  done  if  the  barley  water  is  to  be  used  to 
dilute  milk. 


No.  441. 

GRUEL. 

Take  one  tablespoonful  of  Robinson’s  Patent  Groats, 
mix  it  with  a wineglassful  of  cold  water,  gradually 
added,  into  a smooth  paste,  pour  this  into  a stewpan 
containing  nearly  a pint  of  boiling  water,  or  milk ; stir 
the  gruel  on  the  fire  (while  it  boils)  for  ten  minutes  : 
pour  into  a basin,  add  a pinch  of  salt  and  a little  butter, 
or,  if  more  agreeable,  some  sugar,  and  a small  quantity 
of  spirits. 
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BARLEY  WATER — for  Summer  Drink. 


Mix  one  dessertspoonful  of  Robinson’s  Patent  Barley 
with  a wineglassful  of  cold  water  into  a smooth  paste. 
Pour  this  into  a stewpan  containing  one  quart  of  boiling 
water  and  stir  over  the  fire  for  five  minutes.  Flavour 
with  lemon,  cinnamon,  or  sugar,  according  to  taste, 
and  allow  the  mixture  to  cool. 

For  invalids  requiring  nutriment,  a larger  quantity  of 
barley  should  be  used. 


Take  a good  tablespoonful  of  the  Patent  Barley 
(flour),  add  to  it  a pinch  of  salt,  mix  well  with  a little 
cold  water  into  a smooth  paste,  thick  as  cream.  Add 
to  this  half  a pint  of  boiling  water  (or  milk,  which  is 
better),  put  into  an  enamelled  saucepan  and  simmer  foi 
ten  minutes;  keep  stirring  it  all  the  time  with  a silver  or 
wooden  spoon.  Sugar  may  be  added  to  taste,  or  a 
little  spirit. 


i small  wineglass  cold  water  Jugar  and  flavouring,  if  liked 

Dissolve  the  junket  tablet  in  the  water.  Heat  the  milk 
to  ioo  deg.  F.,  that  is,  rather  warmer  than  lukewarm; 
stir  in  the  dissolved  junket  tablet,  and  leave  in  a warm 
room  for  half  an  hour  till  set,  then  break  up  the  curd 
and  strain  through  two  thicknesses  of  cheese-cloth,  being 
careful  to  remove  all  the  curd.  Use  cold,  with  or  with- 
out sweetening  and  flavouring. 


No.  443. 

PATENT  BARLEY  GRUEL. 


No.  444. 

WHEY. 


1 quart  milk 


Hansen’s  junket  tablet 


No.  445. 

ROYAL  POSSET— for  a Cold. 

Mix  a tablespoonful  of  Robinson’s  Patent  Groats 
with  a wineglassful  of  cold  water,  pour  this  into  a stew- 
pan  containing  nearly  half  a pint  of  ordinary  sherry 
wine,  sweeten  with  honey,  flavour  with  a few  cloves ; 
stir  the  posset  over  the  fire  while  boiling  for  six  minutes, 
and  drink  it  quite  hot  just  before  going  to  bed. 


No.  446. 

EGG  JELLY. 

2 eggs  1 | oz.  French  leaf  gelatine 

2 lemons  £ pint  water 

6 oz.  sugar  £ pint  lemon  juice  and  water 

Cut  the  rind  of  the  lemon  into  very  thin  strips  and 
put  it  into  a saucepan  with  the  sugar,  gelatine,  and  half 
a pint  of  water,  and  stir  till  the  gelatine  is  dissolved. 
Squeeze  the  juice  of  the  two  lemons  and  make  it  up  to 
half  a pint  with  water,  add  the  gelatine,  etc.,  to  this. 
Beat  up  the  eggs  and  add  to  the  other  ingredients,  then 
cook  for  a few  minutes  over  a gentle  heat,  stirring  all 
the  time.  The  mixture  must  not  boil  or  it  will  curdle. 
In  hot  weather  use  1 oz.  of  gelatine. 


No.  447. 

MILK  JELLY. 

1 pint  milk  I 1 oz.  sugar 

£ oz.  gelatine  (rather  more,  I Rind  of  1 lemon,  or  2 bay- 
except  in  cold  weatherl  I leaves 

Put  all  these  ingredients  together  in  a saucepan  and 
place  over  a gentle  heat,  stir  till  the  gelatine  is  dissolved 
but  do  not  make  very  hot,  allow  all  to  soak  together  till 
(he  flavour  is  sufficiently  strong,  then  strain  into  a basin, 
and  leave  till  just  beginning  to  set,  stirring  occas  onallv, 
then  pour  at  once  into  the  mould.  If  liked,  a few  drops 
of  cochineal  may  be  added  to  colour  the  jelly. 


No.  448. 

PATENT  BARLEY  BISCUITS. 


2 oz.  flour 
2 oz.  patent  barley 
2 oz.  castor  sugar 


2 oz,  butter 
1 yolk  of  egg 

A pinch  of  baking  powder 


Cream  the  butter  and  sugar,  add  the  yolk  of  egg, 
then,  by  degrees,  the  barley  and  flour  mixed  with  the 
baking  powder.  Roll  out  thin,  and  cut  with  a round 
cutter.  Bake  in  a moderate  oven  six  minutes. 


2 oz.  butter 

Cream  the  butter  and  sugar,  add  the  egg,  then  the 
flour,  groats,  salt,  and  baking  powder,  which  should  be 
mixed  together.  Roll  out  thin,  and  cut  out  with  a cutter. 
Bake  in  a moderate  oven  until  a light  colour. 


No.  449. 

PATENT  GROATS  BISCUITS. 


2 oz.  flour 

3 oz.  groats 

2 oz.  castor  sugar 


1 «gg 

1 teaspoonful  baking  powder 
A pinch  of  salt 
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MISCELLANEOUS  RECIPES. 


No.  450. 

QUICKLY=MADE  GLAZE. 

2 oz.  gelatine  i i pint  water 

2 teaspoonfuls  Bovril  I Salt  and  a little  pepper 

Put  all  these  ingredients  into  a saucepan  together 
and  stir  till  dissolved,  then  boil  quickly,  skimming  all 
the  time,  till  reduced  to  a thick,  syrupy  liquid,  and  less 
than  half  the  original  quantity. 


No.  451. 

BOILED  RICE  EOR  CURRY. 

Thoroughly  wash  the  rice  in  four  or  live  different 
waters.  Sprinkle  into  a large  saucepan  of  fast-boiling 
salted  water  and  boil  for  about  twelve  minutes.  Stir 
with  a fork  gently  once  or  twice  while  boiling,  and 
directly  a grain  of  the  rice  is  soft  enough  to  be  easily 
crushed  between  the  linger  and  thumb,  strain  it  off, 
pour  over  it  about  a teacupful  of  cold  water,  put  on  to  a 
piece  of  paper  on  a tin,  and  dry  for  a few  minutes  in  a 
rather  cool  oven,  stirring  it  now  and  then  with  a fork. 
Always  use  Patna  Rice  for  Curries. 

No.  452. 

HIGH=CLASS  FRYING  BATTER. 

1 yolk  of  egg  I 2 oz.  flour 

2 whites  of  eggs  I About  2 tablespoonfuls  milk 

1 dessertspoonful  salad  oil  | Salt  and  pepper 

or  butter,  melted 

Put  the  flour  through  a sieve  into  a basin  with  a pinch 
of  salt  and  pepper,  put  the  yolk  of  egg  and  salad  oil  in 
the  centre  of  the  flour,  stir  gently,  adding  enough  milk  to 
make  a thick  batter  ; allow  to  stand,  if  possible,  for 
half  an  hour,  then  whip  the  whites  of  eggs  to  a stiff 
froth,  and  stir  them  gently  to  the  batter.  Use  at  once. 
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No.  453. 

FRYING  BATTER  FOR  FISH,  FRITTERS,  &c. 

(Plain). 

2 oz.  flour  i 1 small  dessertspoonful  salad 

A pinch  of  salt  | oil  or  melted  butter 

i gill  tepid  water  | 1 white  of  egg 

Put  the  flour  and  salt  through  a sieve  into  a basin, 
make  a well  in  the  flour  and  add  the  oil  and  water  gradu- 
ally to  it  and  beat  well.  Whisk  the  white  of  egg  very 
stiffly,  and  add  lightly  to  the  batter.  Use  at  once.  If 
possible,  let  the  batter  stand  half  an  hour  before  adding 
the  white  of  egg. 


No.  454. 

POTATO  BORDER. 

s lb.  cooked  potato  1 yolk  of  egg 

1 oz.  butter  | Salt  and  pepper 

Rub  the  potato  through  a wire  sieve,  melt  the  butter 
in  a saucepan,  add  the  potato,  stir  in  the  yolk  of  the 
egg,  season  well ; stir  over  the  fire  till  the  mixture  forms 
a ball.  Use  for  dishing  entrees.  Rather  less  egg  may  be 
used  if  the  mixture  is  not  to  be  put  into  a mould. 


No.  455. 

TOMATO  RICE  BORDER  (for  Dishing  Entrees). 

4 oz.  Patna  rice  2 tablesponfuls  tomato 

1 pint  white  stock  or  water  (rubbed  through  a hair- 
Salt  and  pepper  sieve) 

A few  drops  carmine 

Bring  the  stock  or  water  to  the  boil,  wash  the  rice  in 
one  water  only,  add  it  to  the  boiling  stock,  and  simmer 
till  the  rice  is  quite  tender  and  the  stock  is  absorbed  ; 
stir  in  the  tomato,  season  highly,  and  colour  a rather 
deep  pink  with  carmine ; continue  to  stir  over  the  fire 
till  the  tomato  is  well  absorbed,  then  pack  into  a well- 
buttered  border  mould  with  a sunk  top.  Turn  out  on 
to  a hot  dish,  and  use  for  dishing  epigrammes  of 
veal,  etc. 
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No.  456. 

FRIED  CRUMBS  (for  Serving  with  Game). 

2 oz.  breadcrumbs  | About  2 oz.  butter 

Make  the  butter  just  hot,  but  not  smoking,  in  a small 
frying-pan,  put  in  the  crumbs  and  stir  over  a rather 
quick  fire  till  they  are  evenly  browned  to  a deep  golden 
colour;  if  there  is  not  enough  butter  to  keep  them  from 
being  dry,  add  a little  more.  When  done,  drain  on  soft 
paper  and  serve  round  the  dish. 


No.  457. 

FISH  STOCK. 

Bones  and  trimmings  of  any  j £ small  onion 
fish  | 2 cloves,  6 peppercorns 

Equal  quantities  of  milk  and  ! £ blade  of  mace 
water  to  cover  the  bones  [ 1 bayleaf 

Put  all  the  ingredients  into  a saucepan  together,  using 
as  much  liquid  as  will  be  required,  bring  all  very  slowly 
to  the  boil  and  simmer  gently  for  five  to  ten  minutes,  not 
longer,  or  the  stock  will  have  a bitter  flavour.  Strain, 
and  the  stock  is  ready  for  use  as  the  foundation  of  fish 
sauces,  soups,  etc. 


No.  458. 

CLARIFIED  BUTTER. 

Put  the  butter  into  a small  saucepan  on  the  side  of 
the  stove  and  let  it  boil  gently  till  it  stops  bubbling, 
but  be  very  careful  it  does  not  burn.  Skim  it  well  while 
it  is  boiling.  The  easiest  way  of  buttering  moulds,  etc., 
is  to  use  a little  penny  paste  brush. 


No.  459. 

CLARIFIED  DRIPPING. 

Melt  the  dripping  without  making  it  very  hot,  pour  it 
into  a basin  and  pour  boiling  water  on  it;  about  equal 
quantities  of  dripping  and  water  should  be  used,  but 
need  not  be  measured.  In  a few  hours  the  dripping  will 
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have  risen  to  the  top  in  a solid  cake ; a hole  should 
then  be  made  on  each  side  of  the  basin  and  the  water 
poured  off.  Small  brown  particles  will  generally  be 
found  on  the  under  side  of  the  dripping;  these  should 
be  scraped  off,  and  the  dripping  may  then  be  used  for 
plain  cakes,  pastry,  etc.,  or  for  frying.  If  used  foi 
frying,  it  should  be  put  over  a slow  fire  to  begin  with, 
as  it  splutters  at  first.  The  water  that  was  poured  oft 
should  be  used  for  stock. 


No.  460. 

CLARIFIED  FAT. 

2 lb.  pieces  of  fat  or  suet  | £ gill  water 

Cut  the  fat  into  small  pieces  and  put  it  into  an  old 
saucepan  with  the  water,  boil  till  the  water  has  evapor- 
ated, then  keep  over  a rather  slow  fire  till  the  pieces  of 
fat  have  shrivelled  and  have  turned  light  brown.  Stir 
and  press  with  an  iron  spoon  occasionally.  When  done, 
cool  a little  and  strain  into  a basin.  Use,  when  cold, 
for  frying  or  for  plain  pastry  and  cakes. 


No.  461. 

CHRISTMAS  PUDDING. 


| lb.  breadcrumbs 
3 lb.  suet 
1 lb.  raisins 
£ lb.  sultanas 
£ lb.  currants 
£ lb.  mixed  candied  peel 
1 teaspoonful  mixed  spice 


£ teaspoonful  ground  ginger 
1 teaspoonful  ground  all- 
spice 

£ a nutmeg  (grated) 

8 eggs 

£ gill  brandy 


Chop  the  suet,  clean  the  currants  and  sultanas,  stone 
the  raisins,  chop  or  shred  the  candied  peel,  mix  all 
together  in  a basin  with  the  spices.  Beat  up  the  eggs, 
stir  them  to  the  other  ingredients,  add  the  brandy,  and 
stir  till  thoroughly  mixed.  Have  ready  two  well- 
greased  pudding  basins,  fill  them  to  the  top  with  the 
pudding,  tie  down  with  a cloth,  dipped  in  boiling  water 
and  well  floured,  plunge  into  boiling  water,  and  boil 
steadily  for  eight  hours.  Take  up,  and  when  wanted 
boil  for  another  two  hours  or  rather  more. 
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BIRDS 

CUSTARD 

POWDER 

Makes  a perfect  high-class  Custard  at  a 
minimum  cost  and  trouble.  Used  by  all  the 
leading  Diplomees  of  the  South  Kensington  School 
of  Cookery.  Invaluable  also  for  a variety  of  Sweet 
Dishes,  recipes  for  which  accompany  each  Packet. 

No  Eggs ! No  Risk  ! No  Trouble ! 
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USE  ALSO 
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Bird’s  Crystal  Jelly 

Powder. 

Kira  S Concentrated 

Egg  Powder. 

Bird’s  Baking 


k 

k 
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Bird’s  Blanc=Mange 


Powder. 


INDEX 


Almond  Paste  408,  424, 

Almond  Shortbread  

Almond  Wafers  

American  Sponge  Cake 
Anchois  a la  Burlington 

Anchois  en  Aspic  

Anchovy  Sauce  

Angel  Cake  

Angels  on  Horseback  ... 

Apple  Amber  

Apple  Charlotte  

Apple  Fritters  

Apple  Jelly  

Apple  Jelly  (Clear)  

Apple  Sauce 

Apricot  Cream  

Apricot  Sauce 

Artichokes  (Boiled)  

Artichokes  au  Gratin  ... 
Aspic  Jelly  

Baba  au  Rhum  

Baked  Herrings  

Bakewell  Pudding  

Baking  Meat  

Balmoral  Tartlets  

Banana  Souffle  Pudding 

Barbadoes  Cake  

Barley  Gruel  (Patent)  ... 
Barley  (Patent)  Biscuits 

Barley  Water  

Barley  Water  for  Sum- 
mer Drink  

Batter  (Plain  Frying)  ... 
Batter  (High-class  Frv- 

ing)  

Bearnaise  Sauce  


No. 


I Beef  Olives  82 

Beef  Tea  (Quicklymrade)  437 
Beef  Tea  (Made  in  a Jar)  438 

Beef  Tea  tRaw)  439 

Biscuits  de  Frontage  k 

la  Creme  365 

Black  Game  (Roast)  148 

Boiled  Fish  73 

Boiled  Rice  (for  Curry)  451 

Boiled  Salmon  74 

I Boiling  Meat  2 

j Bone  Stock  12 

Bonnes  Bouches  a la 

Moderne  99 

Bonnes  Bouches  aux 

Cornichons  347 

Bonne  Femme  Soup  ...  24 

Bordelaise  Sauce  172 

Bordure  a la  Pierre  248 

; Bordure  aux  Fraises  l 

la  Madrid  254 

Bordure  d’fecrivisses  en 

Aspic  358 

Bordure  de  Figues  k la 

Creme  271 

Bordure  de  Marrons  k la 

Chantilly  246 

Bordure  de  Marrons  aux 

Fruits  , 247 

Bordure  de  Noix  it  la 

Chantilly  245 

Braising  7 

Brandy  Snaps  404 

Bread  373 

Bread  Sauce  164 

Breakfast  Rolls  (Quickly- 
made)  374 


No. 

430 

413 

414 

400 

322 

323 

177 

409 

336 

225 

278 

277 

262 

314 

165 

241 

195 

206 

207 

324 

231 

66 

279 

1 

311 

294 

411 

443 

448 

440 

442 

453 

452 

163 


t. 


Breakfast  Scones  

Brown  Curry  

Brown  Sauce  

Brown  Soup  (Plain)  

Brown  Stew  

Brussels  Sprouts  

Butter  (Clarified)  

Butter  Icing  

Butter  Icing  (for 

Forcing)  

Butter  Icing  (for  Cake) 

Cabbage  Soup  

Cabbages  (Boiled)  

Cabillaud  k la  Tomate 

Cabinet  Pudding  

Cader  Pudding  

Caper  Sauce  

Canary  Pudding  

Caramel  Pudding  

Cardinal  Sauce  

Cassolettes  d’Ecrivisses 
Cassolettes  de  Homard 
Cauliflower  au  Gratin  ... 

Cauliflower  Soup  

Celery  Soup  

Champagne  Wafers  

Charlotte  <\  la  Parisienne 
Charlotte  a la  St.  Jose 

Charlotte  Russe  

Ch&treuse  of  Game  

Chaudfroid  of  Chicken 
Chaudfroid  of  Cutlets 
Chaudfroid  of  Larks  ... 
Chaudfroid  of  Pheasant 
Chaudfroid  of  Pigeons 
Chaudfroid  of  Quails  .. 

Cheese  Aigrettes  

Cheese  Cutlets  

Cheese  d’Artois  

Cheese  Omelet  

Cheese  Souffles  


So. 

Cheese  Straws  531 

Cheese  Tartlets  323 

Cherry  and  Almond 

Cakes  428 

Chicken  en  Casserole  ...  95 

Chicken  Cream  96 

Chocolate  Biscuits  405 

Chocolate  Cake  387 

Chocolate  Icing  436 

Chocolate  Junket  Ice  ...  319 
Chocolate  Macaroons  ...  393 

Chocolate  Mousses  258 

Chocolate  Pudding  301 

Chocolate  Sauce  194 

Chocolate  Souffle  291 

Choufleur  au  Gratin  ...  208 

Christmas  Cake  410 

Christmas  Pudding  401 

Clarified  Butter  458 

Clarified  Dripping  459 

Clarified  Fat  460 

Clear  Apple  Jelly  314 

Clear  Lemon  Jelly  274 

Clear  Mulligatawny  ...  20 

Clear  Soup  10 

Cocoanut  Cakes  393 

Cocoanut  Pyramids  399 

Cod  a l’lndienne  45 

Cod  a la  Maltaise  46 

Cod  h la  Tomate  44 

Coffee  Cakes  423 

Coffee  Cream  240 

Coffee  Glace  Icing  434 

Coffee  Junket  263 

Coffee  Mousses  257 

Coffee  Pudding  288 

Cold  Cheese  Creams  ...  352 
Cold  Chocolate  Souffle  258 

Cold  Coffee  Souffle  256 

Comp6te  de  Fruit  252 

Consomme  10 

Consomme  k la  Celestine  15 
Consomme  k la  Julienne  18 


No. 

376 

90 

173 

13 

117 

202 

458 

433 

234 

407 

42 

201 

44 

228 

300 

180 

299 

282 

176 

355 

337 

208 

40 

32 

416 

234 

235 

236 

162 

134 

135 

160 

161 

159 

160 

338 

327 

325 

332 

329 


n. 


Consomme  a la  Portu- 

gaise  

Consomme  a la  Royale 
Consomme  Solferino  ... 
Consomme  aux  Pates 

d’ltalie  

Consomme  d’Orleans  ... 
Cornflour  Blanc  Mange 

Cornflour  Cakes  

Cornish  Pasties  

Crfeme  aux  Fruits  

Creme  de  Legumes  

Creme  en  Surprise  4 la 

Louise  

Creme  en  Surprise  a la 

Pomeroy  

Cremes  de  Merluche 
Fume  a la  Genoise  ... 

Cromer  Pudding  

Croquettes  de  Fromage 
Croquettes  of  Chicken 
Croquettes  of  Cold  Meat 
Crofites  a la  Finnoise  ... 

Croutes  d’Anchois  

Croutes  d’Ecrivisses  a la 

Hadessa  

Creates  de  Fromage  aux 

Noix  

Crofites  de  Laitance  ... 
Crofites  de  Laitance  a 

la  Madras  

Croutes  of  Tongue  

Croutons  a l’Espagnole 

Cucumber  Cream  

Cucumber  Sauce  <Cold) 

Curried  Eggs  

Curry  (Brown)  

Curry  (Dry)  

Curry  (White)  

Curry  of  Cold  Meat  ... 

Curry  Croquettes  

Curry  Sauce  

Cutlets  b la  Bordeaux 


No. 


Cutlets  a la  Milanaise  86 
Cutlets  b la  Prove^ale  85 
Cutlets  a la  Soubise  ...  84 

Cutlets  & la  Villeroi  ...  88 

Cutlets  of  Partridge  ...  152 
Cutlets  with  Tomato 
Sauce  87 

Demi-Glace  Sauce  174 

Devilled  Marrow'  351 

Devilled  Whitebait  49 

Diablotines  a la  Gruyere  349 
Diplomatic  Pudding  ...  255 

Dough  Nuts  402 

Dresden  Patties  127 

Dripping  (Clarified)  ...  459 
Dry  Frying  3 

Easy  Sponge  Cake  392 

Eclairs  223 

Economical  Mince  128 

Economical  Sultana 

Cake  380 

Egg  Cutlets  372 

Egg  Jelly  446 

Eggs  au  Gratin  370 

Empress  Pudding  296 

Epigrammes  of  Veal  ...  105 
Espagnole  Sauce  175 

Fairy  Cakes  412 

Fat  (Clarified)  460 

Filets  d’Anchois  a la 

Rosette  348 

Filets  de  Perdreau  Farci 

a la  Reforme  151 

Filets  de  Sole  en 

Cassolettes  56 

Fillets  of  Beef  a 

l’Americaine  78 

Fillets  of  Beef  a la 

Beamaise  75 

Fillets  of  Beef  a la 
Napoleon  81 


No. 

19 

17 

18 

21 

22 

266 

388 

119 

253 

211 

244 

249 

363 

304 

362 

100 

131 

366 

335 

357 

361 

341 

350 

367 

330 

212 

186 

369 

90 

92 

93 

91 

124 

169 

83 


iii, 


Fillets  of  Beef  a la 

Pompadour  

Fillets  of  Beef  i\  la 

Viennoise  

Fillets  of  Beef  Pique... 
Fillets  of  Veal  a la 

Talleyrand  

Fish  Cakes  

Fish  Omelet  

Fish  Pie  

Fish  Pudding  

Fish  Stock  

Flakey  Pastry  

Florador  Souffle  

Foie  de  Volaille  a la 

Diable  

Foie  de  Volaille  a la 

Frinton  

Fowl  (to  Roast)  

Frangipanni  Tart  

French  Beans  

French  Pancakes  

French  Rice  Pudding  ... 
Fricassee  of  Chicken  ... 

Fried  Crumbs  

Fried  Fillets  of  Plaice 

Fried  Parsley  

Frying  

Frying  Batter  (High- 

class)  

Frying  Batter  (Plain)  ... 

Galantine  of  Beef  

Game  (Roast)  

Game  en  Coquette  a la 

Clarmart  

Gateau  a la  Portugaise 

Gateau  aux  Prunes  

Gateau  de  Homard  

Gateau  de  Veau  

Genoa  Cake  

Genoese  Pastry  or  Cake 
German  Pound  Cake  ... 
German  Sauce  


No. 


Gingerbread  39+ 

Gingerbread  (Rich)  398 

Ginger  Cream  238 

Ginger  Pudding  306 

Glace  Icing  435 

Glace  Icing  (Coffee)  434 

Glaze  14 

Glaze  ^Quickly-made)  ...  450 
Golden  Plover  (Roast)  ...  143 
Good  Short  Pastry  for 

Sweets  217 

Grayhurst  Pudding  297 

Green  Butter  356 

Grenadins  de  Veau  103 

Grilling  5 

Groats  (Patent)  Biscuits  449 

Grouse  (Roast)  148 

Gruel  +41 

Ham  Omelet  334 

Hare  (Roast)  148 

Haricot  Bean  Soup  29 

Haricot  Mutton  115 

Hash  126 

High-class  Rissoles.  ...  114 
High-class  Sponge  Cake  401 

Hollandaise  Sauce  189 

Hollandaise  Soup  26 

Homard  a l’Americaine  60 
Honeycomb  Pudding  ...  263 

Horseradish  Sauce  167 

Hot  Ice  Pudding  321 

Ice  Pudding  320 

Ice  Pudding  (Hot)  321 

Iced  Cocoanut  Fingers  417 

Imperial  Pudding  227 

Indian  Sardines  345 

Irish  Stew 116 

Italian  Sauce  192 

Jamaica  Pudding  226 

Jam  Sauce  197 

Jelly  & la  Nansen  261 


No. 

76 

77 

79 

104 

68 

334 

67 

72 

457 

220 

290 

326 

344 

148 

310 

205 

295 

229 

94 

456 

70 

4 

3 

452 

453 

145 

148 

157 

418 

270 

71 

144 

384 

224 

383 

196 


lv 


Jerusalem  Artichokes 

(Boiled)  

Jerusalem  Artichokes 

au  Gratin  

Jugged  Hare  

Junket  

Junket  (Coffee)  

Kedgeree  

Kidney  Omelet  

Kidneys  a l’lilpieu- 

rienne  

Kidneys  a la  Holland- 

aise  

Kromeskis  a la  Russe  ... 

Langue  de  Boeuf  a la 

Milanaise  

Langue  de  Boeuf  a la 

Monaco  

Larks  (Roast)  

Larks  a la  Chaponay  ... 
Lemon  Jelly  (Clear)  ... 
Lemon  Pudding  (Plain) 
Lemon  Pudding  (Rich) 

Lemon  Sponge  

Lemon  Water  Ice  

Lentil  Sausages  

Lentil  Soup  

Lettuce  Salad  

Liver  a la  Frangaise  ... 

Lobster  Bisque  

Lobster  Cutlets  

Lobster  Salad  

Louis  Napoleon  Pud- 
ding   

Louise  (Creme  en  Sur- 
prise a la)  

Macaroni  a l’ltalienne 

Macaroni  Cheese  

Macaroni  Croquettes  ... 

Macaroons  

Madeira  Cake  


Madeline  Cakes  420 

Marble  Beef  143 

Marmalade  315 

Marmalade  Pudding  ...  307 
Marrons  a la  Chantilly  246 
Marrons  aux  Fruits  ...  247 

Mayonnaise  Sauce  184 

Medaillons  de  Veau  ...  97 

Medallions  de  Volaille  97 
Melted  Butter  Sauce  ...  178 

Meringues  313 

Merlans  a la  Princesse  47 

Milk  Jelly  447 

Mincemeat  316 

Mint  Sauce  166 

Mixed  Salad  214 

Mocha  Cake  390 

Mock  Turtle  Soup 

(Thick)  36 

Monaco  Sauce  171 

Monastery  Cake  407 

Mousse  k la  Milanaise  259 

Mousse  de  Jarnbon  138 

Mousses  de  Foie  Gras 

a la  Reine  139 

Mousses  de  Veau  113 

Mousseline  Sauce  168 

Mulligatawny  Soup 

(Clear)  20 

Mulligatawny  Soup 

(Thick) 33 

Munster  Cake  408 

Mutton  Broth  39 

Neapolitan  Cake  406 

New  Potatoes  (Boiled)  200 
Noisettes  de  Mouton 

a la  Tyrolienne  89 

Noix  a la  Chantilly  245 

CEufs  k la  Provengale  ...  339 
Olives  a la  Madras  ...  359 

Omelet  (Sweet)  293 

Omelet  (Savoury)  333 


No. 

206 

207 

150 

267 

233 

69 

334 

102 

132 

106 

107 

108 

14S 

154 

274 

287 

236 

264 

317 

210 

30 

213 

121 

27 

52 

216 

250 

244 

363 

343 

133 

397 

377 


v. 


Omelet  Souffle  

Onion  Sauce  

Onion  Soup  

Orange  Cake  

Orange  Jelly  

Ortolans  (Roast) 

Oxtail  Soup  

Palestine  Soup  

Pancakes  

Paradise  Pudding  <a)  ... 
Paradise  Pudding  (b)  ... 

Parsley  Sauce  

Partridge  (Roast)  

Partridge  Cutlets  

Pastry  (Choux)  

Pastry  (Flakey)  

Pastry  (Genoese)  

Pastry  (Good  Short) 

Pastry  (Plain  Short)  ... 

Pastry  (Puff)  

Pastry  (Rich  Short)  

Pastry  (Rough  Puff)  ... 
Patent  Barley  Biscuits 
Patent  Barley  Gruel  ... 
Patent  Groats  Biscuits 

Pea3  (Boiled)  

Petites  Caises  a la 

Casanova  

Petits  Coeurs  k la 

Marguerite  

Petits  Croissants  a la 

Naples  

Petites  Caisses  a l’lm- 

periale  

Petites  Gondoles  au 

Parmesan  

Petits  Pains  aux 

Ancliois  

Pheasant  (Chaudfroid) 

Pheasant  (Roast)  

Pigeon  (Roast)  

Pigeons  (Chaudfroid)  ... 
Pigeons  a la  Bourgeoise 


No. 

Pigeons  a la  Madrid  ...  155 

Piquante  Sauce  183 

Piquante  Sauce  for  Fish  170 

Pineapple  Cake  419 

Plain  Lemon  Pudding  287 

Plain  Short  Pastry  218 

Plover,  Golden  (Roast)  148 
Pomeroy  (Creme  en  Sur- 
prise k la)  249 

Posset  (Royal)  445 

Potage  a la  Bonne 

Femme  24 

Potage  au  Tapioca  23 

Potage  a la  Hollandaise  26 
Potage  a l’Americaine  ...  25 

Potatoes  (Boiled)  198 

Potatoes,  New  (Boiled)  200 

Potato  Border  454 

Potato  Croquettes  199 

Potato  Soup  28 

Pouding  a ITmperiale  227 
Pouding  a la  St.  Cloud  230 
Pouding  aux  CEufs  de 

Paques  285 

Pouding  Louis  Napoleon  250 

Poultry  (Roast)  148 

Prairie  Hen  (Roast)  , 148 

Princess  Pudding  242 

Ptarmigan  (Roast)  148 

Puff  Pastry  222 

Punch  Syrup  233 

Quails  a la  Chaponay  ...  154 

Quails  a la  Madrid  155 

Quails  (Chaudfroid)  160 

Quails  (Roast)  148 

Queen  Cakes  422 

Queen  Mab  Pudding  ...  243 

Queen  of  Puddings  298 

Quenelles  of  Veal  101 

Quickly-made  Breakfast 

Rolls  374 

Quickly-made  Beef  Tea  437 
Quickly-made  Glaze  ...  450 


No. 

292 

181 

43 

421 

276 

148 

34 

31 

302 

283 

284 

182 

148 

152 

223 

220 

224 

217 

218 

222 

219 

221 

448 

443 

449 

204 

364 

158 

137 

98 

353 

360 

161 

148 

148 

159 

153 


vi. 


Babbit  (Roast)  

Babbit  Mould  

Ragofit  of  Rabbit  

Raised  Pork  Pie  

Ravigotte  Sauce  

Raw  Beef  Tea  

Rice  (Boiled)  

Rice  Buns 

Rice  Cheese  

Rice  Croquettes  

Rioe  Cutlets  

Rich  Gingerbread  

Rich  Lemon  Pudding  ... 

Rich  Short  PastTy  

Ris  d’Agneau  a la  St. 

Germain 

Ris  d’Agneau  a la 

Voltaire  

Ris  de  Veau  a la  Pom- 
padour   

Ris  de  Veau  en  Aspic 

k la  Chaponay  

Rissoles  

Rissoles  (High-class)  ... 

Riz  a,  l’lmperatrice  

Roast  Game  

Roast  Poultry 

Roasting  Meat  

Rock  Cakes  

R6gnons  a l’Epicurienne 
Rognons  k la  Holland- 

aise  

Roman  Pie  

Rough  Puff  Pastry  

Royal  Icing  

Royal  Posset  

Rum  Syrup  

Russian  Cake  

Salad  (Lettuce)  

Salad  (Mixed)  

Salmi  of  Game  

Sardine  Souffles 

Savoury  Omelet  


No. 

Scarlet  Runners  205 

Schoolroom  Cake  391 

Scotch  Collops  118 

Scotch  Eggs  340 

Scrambled  Eggs  371 

Second  Stock  11 

Seed  Cake  386 

Seed  Luncheon  Cake  ...  385 
Short  Pastry  (Good)  (for 

Sweets)  217 

Short  Pastry  (Plain)  ...  218 

Short  Pastry  (Rich)  219 

Shortbread  378 

Shrewsbury  Biscuits  ...  379 

Simnel  Cake  424 

Sirop  au  Punch 233 

Small  Sponge  Cakes  ...  405 

Snipe  (Roast)  148 

Snowdon  Pudding  308 

Sole  a la  Garibaldi  59 

Sole  a la  Horly  54 

Sole  a l’Indienne  55 

Sole  k la  Rouennaise  ...  53 

Sole  au  Gratin  62 

Sole  au  Parmesan 50 

Sole  au  Vin  Blanc  57 

Sole  aux  Fines  Herbes  63 
Soles  aux  Huitres  a la 

Parmesan  58 

Sole  en  Cassolettes  56 

Somersetshire  Puddings  281 

Soubise  Sauce  190 

Souffle  (Omelet)  292 

Souffles  k la  Parme  260 

Souffle  de  Merlan 51 

Souffles  of  Game  k 

l’Anglaise  156 

Spanish  Pudding  269 

Spanish  Soup  35 

Spinach  203 

Sponge  Cake  (American)  400 
Sponge  Cake  (High- 
class)  401 


No. 

148 

146 

122 

147 

185 

439 

451 

389 

342 

272 

128 

396 

286 

219 

111 

110 

109 

141 

130 

114 

251 

148 

148 

1 

426 

102 

132 

123 

221 

431 

445 

232 

425 

213 

214 

149 

346 

333 

rii, 


No. 


Sponge  Cake  (Easy)  392 

Sponge  Cakes  (Small)  ...  405 

St.  Cloud  Pudding  230 

Stewed  Celery  209 

Stewed  Eels  64 

Stewing  6 

Stock  for  Clear  Soup  ...  8 

Strawberry  Cream  Ice  ...  318 
Strawberry  Shortbread  312 

Stuffed  Haddock  65 

Suet  Pudding  305 

Sultana  Cake  381 

Sultana  Cake  (Econom- 
ical   380 

Sultana  Pudding  273 

Sweet  Omelet 293 

Sweet  White  Sauce  179 

Swiss  Roll  382 

Tartare  Sauce  187 

Tartines  a la  Lucullus  354 

Teal  (Roast)  148 

Thick  Mock  Turtle  Soup  36 
Thick  Mulligatawny 

Soup 33 

Timbale  a la  Mikado  ...  112 
Timbales  a la  Mont- 
pelier   142 

Timbales  a la  Toulouse  136 
Timbales  de  Mouton  ...  125 
Tomates  a la  Lucullus  140 
Tomato  Rice  Border  ...  455 

Tomato  Sauce  188 

Tomato  Soup  37 

Tournedos  de  Boeuf  aux 
Olives  80 


No. 


Tranchettes  de  Saumon  61 
Turkey  (Roast)  148 

Vanilla  Cream  239 

Vanilla  Souffle  289 

Vanilla  Wafers  415 

Vegetable  Marrow  Soup  41 

Vegetable  Salad  215 

Vegetable  Soup  (White)  38 

Velvet  Cream  237 

Vienna  Bread  375 

Vienna  Steaks  120 

Viennoise  Pudding  280' 

Walnut  Cake  427 

Welsh  Cheesecakes  309 

Wet  Frying  3 

Whey  444 

White  Curry  93 

White  Glac6  Icing  432 

White  Sauce  191 

White  Stock  9 

White  Vegetable  Soup  38 

Whitebait  48 

Whiting  a la  Prineesse  47 

Whiting  Souffle  51 

Wild  Duck  (Roast)  148 

Wine  .Telly  275 

Wine  Sauce  193 

Wisteria  Cake  429 

Woodcock  (Roast)  143 

Yellow  Lemon  Sponge  265 

Yorkshire  Pudding  303 

Yorkshire  Tea  Cakes  395 


\ 


,, — — ■ — • — — 

The  4 Cardinal  Points 
which  make  the  finest 
Blancmange.  - 

1 . Use  Pure  Milk  without  Water. 

2.  Have  the  Proper  Proportion  of  Corn 

Flour  to  Milk. 

3 . — And  very  important  — to  give  1 0 

minutes’  brisk  boiling,  always  stirring. 

4.  Use  only  Brown  & Poison's  “Patent" 

Corn  Flour. 

Recipe  in  Every  Packet. 


“Paisley  Flour” 

( Trade  Mark ) 

— The  Sure  Raising  Powder- 

mixed  one  part  with  8 parts  of  ordinary  flour 
makes  the  most  reliable  self-raising  flour — 

BECAUSE— The  raising  ingredients  keep 
much  better  in  “Paisley  Flour”  than  when 
mixed  with  ordinary  flour. 

“ Paisley  Flour”  does  not  fail  in  its  work. 

Also  it  does  not  spot  or  discolour  the  scone. 


An  admitted  Antidote  for  Indigestion. 


“Eureka”  Self-Raising 


- - FLOUR 

Sold  in  3d.,  6d.,  is.  and  2s.  6d.  Bags. 

Is  the  Best  and  Absolutely  Pure.  2 I GOLD  MEDALS. 
Recommended  by  Chefs  and  the  Medical  Faculty. 


PAR  EXCELLENCE! 

> Lady’s  Cake  Flour 

INSURES  CERTAIN  SUCCESS! 

— THE  TRIUMPH  OF  PREPARED  CAKE  FLOUR.  - 

<5!d.  Per  Bag. 

PRODUCING  THE  MOST  DELICIOUS  CAKES. 


e©0  MBS’ 

“ Eureka  ” Effervescing 

Fruit  Saline. 

An  Invaluable  Cooling  Drink. 

Allaying  Feverishness,  Heartburn,  Indigestion  and  Constipation. 

SOLD  IN  LARGE  & SMALL  BOTTLES. 


COOMBS’  GRANULATED 

^ GRAVY  SALT 

In  fd.  and  2(h  Packets  and  2<L  Bottles. 


Total  Awards : 


Prix  d’Honneur,  37  Medals  (including  32  Gold). 
3 Diplomas  of  Honour. 


Have  you  realised 

that  by  using 

Gas  for  Cooking 

YOU  CAN 

SAVE  TIME: 

Prompt  meals  at  all  times  ; no  waiting  while  the 
fire  burns ; turn  a tap  and  the  range  is  ready. 
You  will  appreciate  this  when  without  a servant, 
or  when  you  have  one  that  oversleeps  herself. 

SAVE  LABOUR: 

No  taking  out  of  grates:  no  fetching  and  carrying 
of  coals,  wood,  and  paper : no  ashes  to  carry  and 
sift : no  constant  running  to  the  kitchen  to  see  if 
the  fire  is  burning  : no  flues  to  clean. 

SAVE  WORRY: 

If  you  want  to  go  out  while  the  dinner  is  cooking, 
you  can  do  so — if  you  use  a gas  cooker.  There  is 
no  fear  that  it  will  go  ‘ out  ’ too.  Could  you  rely 
on  a coal-range  ? 

SAVE  DISCOMFORT  : 

By  using  gas  for  cooking,  the  kitchen  can  be  kept 
cool  in  summer.  A gas  cooker  cooks  the  dinner 
without  cooking  the  cook. 

AND  SAVE  MONEY  : 

Cooking  by  gas  is  economical,  because  fuel  is  only 
used  just  when  necessary  and  in  strict  proportion 
to  the  work  done,  whereas  coal  ranges  use  fuel  all 
day  long,  and  as  much  coal  is  used  to  cook  a chop 
as  to  roast  a sirloin  of  beef.  Moreover,  meat  cooked 
in  a gas  stove  loses  much  less  weight  than  if  baked 
in  a coal  range,  the  saving  of  meat  being  enough 
to  pay  for  all  the  gas  used. 

288,000  Housewives 

supplied  with  Gas  Cookers  by  the  Gas  LiKht  and  Coke  Company 

HAVE  REALISED  these  advantages. 

Write  to  the  Company's  Head  Office,  Horseferry  Road.  S.W*.  for 
their  Illustrated  Pamphlet,  ‘ Domestic  Problems,'  if  you  are  anxious 
to  reduce  Household  Expenses  and  increase  Home  Comforts. 


to  Cold 
Medals 
awarded  in 
competition 
-with  other 
Foods. 


on 

Packets. 


Is  made  in  three  sizes  of  grains: 

Large  Grained  for  Porridge,  Omelettes,  Soups,  etc. 

Medium  Grained  for  Baked  or  Boiled  Puddings,  etc. 

Fine  Grained  for  Blanc  Mange,  Cakes,  Creams,  Infants’  Food,  etc. 

THE  FLORADOR  FOOD  CO.,  90,  WASHINCTON  ST.,  CLASCOW. 

London  Depot:  COWAN  & CO.  29-30,  College  St.,  E.C. 


PUBLICATIONS  OF  THE  CENTRAL  BUREAU. 


WOMEN’S  EMPLOYMENT.  Fortnightly. 

3s.  per  annum,  post  free. 

THE  FINGERPOST.  A pamphlet  containing  70 
articles  by  experts  on  professions  for 
Women.  is.  6d.  post  free. 

LADY  SERVANTS.  For  and  against. 

3d.  post  free. 

WOMEN  AS  INSPECTORS.  Town  and  Country. 

3d.,  post  free  4d. 

Containing  all  particulars  relating  to  training  and 
work  of  Women  Inspectors  under  Government,  County 
Councils,  Borough  Councils,  etc. 


Apply  to  the  Secretary,  Central  Bureau  for  Employment 
of  Women,  9,  Southampton  St.,  Holborn,  W.C. 


BRANSON’S 
- COFFEE 

PERFECTION. 


ALWAYS  READY.  NO  WASTE. 


INVALUABLE  FOR  USE  IN  COOKERY . 


PATENT  NON  BURNING  CAKE  TIN. 


; REVENTS  the  Ct^e  from  burning  a 
the  bottom,  which  otherwine  c nnot  b 
.voided,  particularly  in  Oat  Ovens. 

She  S « 7 8 9 10  Inch 

Price  £4  84 d.,  1 old.,  is.ojd,  1 25,,  i ac 


Sold  by  Leading  Ironmonger*  and  Store*. 
M anufac  lurer  9 , 

HALL,  BAYLISS  A Co., 

6*,  Hattcn  Garden,  London.  E C. 


„ Patent  ADAPTABLE  STEAM  COOKER. 


No.  1 fits 
any 

Saucepan 
from  s to 
9 ins.  com- 
bined, 
es.  9d.; 
Cooker 
only, 

3s.  each. 


No.  2 Ate 
any 

Saucepan 
in  >m  6 to 
io£  ins. 
combined, 
5*.  Qd.  ; 
Cooker 
only, 

3».  pl- 
each 


A 

Silver  Medal 
and  Diploma 
was  awarded 


Simple 

to 

Clean. 


Fits  any 
Size 

8aucepan. 


Steam 


THE  LUXURY 
OF  THE  DA  Y. 

5I-. 

Order  at  Once. 
MOST  DELICIOUS  ICE-CREAM 

Made  in  5 minutes  at  the  cost  of  only  a few  pence  per  quart,  by  using  the 

PATENT  “ IMPERIAL  FREEZER." 

Price  5/-  complete, 

Md  “ IMPERIAL  ICE-CREAM  POWDERS  ” 

(In  all  flavours),  only  3d.  per  Pint  Packet. 

Sole  Patentees  and  Manufacturers, 

EBENEZER  ROBERTS,  Ltd., 

a*  Camberwell,  London,  S.E. 


WASS,  PRITCHARD 
& Co.,  Ltd., 

FOR 

PRIVATE  STATIONERY,  WEDDING  CARDS, 
MENUS,  DANCE  PROGRAMMES,  CONCERT 
PROGRAMMES  & ARTISTIC  PRINTING, 


6,  Paper  St., 

LONDON,  E.G. 


HANSEN’S 


UNKET 

TABLETS. 

ABSOLUTELY  RELIABLE.  ALWAYS  UNIFORM. 

Infinitely  superior  to  liquid  Essence  of 
Rennet.  Stronger  and  more  effective  than 
any  other  make  of  Tablets  or  Powder.  Retain 
their  full  strength  for  months. 

EACH  TABLET  GUARANTEED  SUFFICIENT  FOR 

ONE  QUART  OF  MILK . 

As  plain  Junket,  this  delicious  West-Country  dish 
is  an  ideal  food  at  all  seasons  of  the  year,  being 
milk  in  its  simplest,  cheapest,  most  nutritious  and 
digestible  form,  while  in  the  many  possible  combinations 
with  fruit,  chocolate,  eggs,  wine,  etc.,  or  served  in  the 
form  of  ice-cream,  it  provides  a charming  variety  of 
differently  flavoured  and  coloured  dishes  for  luncheon, 
dinner,  or  supper  all  the  year  round,  and  affords  scope 
for  the  skill  and  artistic  taste  of  the  most  acccomplished 
chefs  and  cooks. 

PROCURABLE  AT  ALL  THE  LEADING  STORES, 

CHEMISTS,  GROCERS,  AND  DAIRYMEN. 

Sample  Tube  and  Booklot  with  30  Recipes,  6d.,  poet  free,  from 

HANSEN’S  DEPOT, 

77,  St.  Thomas  St.,  London,  S.E. 


GOOD  COOKS 


SHOULD  ALWAYS  USE 


AS  A SOUP  THICKENER. 


IT  ALSO  MAKES  THE  BEST  BARLEY  WATER. 


GRUEL  should  always  be  made  from 


It  is  more  easily  and  economically  made,  and  more 
appetising  than  that  made  from  oatmeal. 


KEEN,  ROBINSON  & Co.,  Ltd., 
LONDON,  E.C. 


RECORD  OF  TREATMENT,  EXTRACTION,  REPAIR,  etc. 
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Chemical  Treatment 

Fumigation 

Deacidification 
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Lamination 

Solvents 

Leather  Treatment 

Adhesives 

Remarks 

^jorgie  lvinis,  i^uiiiuurgii* 

London:  26,  Minories,  E. 


ESTABLISHED  1725 


